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The recipes for the First Edition of this book 
were collected and put into print for two nieces, 
Emery May Holden and Katherine Davis Holden, 
shortly after the marriage of the former niece to 
Mr. R. Henry Norweb, in Paris in 1917, during the 
World War. 


The Second Edition is dedicated to the nieces 
who have been married since that time. These are 
Delia Bulkley White (Mrs. Herman L. Vail), Bar- 
bara Greenough (Mrs. John F. Bradley), Elizabeth 
Bulkley McGinley (Mrs. Richard Borden) and 
Gertrude Holden McGinley (Mrs. Peter Jay). 


‘Preface to the First Edition 


ee slight evidence of materteral affection has no inherent right to 
be called a cook-book. It contains, as will be seen, no general rules 
for cooking. It is conspicuously lacking in directions how to bake, broil 
or brew, and is eloquently silent on the frugal themes of the trying-out 
of fat, the making of soap, etc. It makes no claim to being either 
thorough, economical, scientific or systematic. It is merely a collection of 
family recipes. 


Nor are all the recipes contained herein necessarily indigenous to the 
households that supplied them. Some are original, many have been sancti- 
fied by the usage of former generations, some were the gifts of friends, 
others the inventions of most excellent cooks, both past and present, still 
others have been lifted bodily and baldly from the sacred archives of Mrs. 
Lincoln, Mrs. Farmer, Mrs. Rorer, Mrs. Ronalds, Mrs. Rombauer, et cie. 
But all are in common use in the homes of their contributors. And as these 
donors hail from all corners of the country and, as the family of the donees 
on the maternal side is Southern and on the paternal from New England, 
they swing a wide circle of tastes and ideas in cuisinerie. 


Should any future scion of the clan be sufficiently interested to wish to 
trace the identity of the contributors to this volume, concealed in several 
cases under none too dignified nick-names, we will save them the trouble 
by announcing ourselves as follows: 


“Auntie” — Mrs. Fairfax Landstreet, of West Virginia and New York. 

Aunt “Dell” — Mrs. Windsor T. White, of Cleveland. 

Aunt Elinor — Mrs. Guerdon Stearns Holden, of New York and 
Cleveland. 

Aunt Elizabeth — Mrs. John Berry, of West Virginia and Greenwich. 

Aunt Emery — Mrs. Henry Vose Greenough, of Cleveland and Boston. 

Aunt Gertrude — Mrs. Holden McGinley, of Cleveland and Milton, 
Massachusetts. 


Aunt “Mattie’— Mrs. George Faber Downey, of West Virginia, Salt 
Lake City, Washington, etc. 


Aunt “Robbie’— Mrs. Benjamin P. Bole, of Salt Lake City and 
Cleveland. 


Aunt Virginia — Mrs. L. Dean Holden, of Baltimore, Cleveland and 
New York. 


Grandmother Holden — Mrs. Liberty Emery Holden, of Cleveland, 
Salt Lake City and California. 


One of the progenitors of the dedicatees of our book, on the paternal 
side, lived in Steventown, New York, in the early part of the last century. 
In the village was an eccentric old dame, known as ‘“‘Aunt Betty,” who 
had a way of dropping in for dinner or supper quite unannounced. One 
day she arrived as the family had finished their evening meal, but great- 
great-grandmother Susannah Brown managed to put before her a 
respectable, though not elaborate, repast, expressing the regret, as she 
did so, that there was not more left. Aunt Betty regarded the food dubi- 
ously and remarked, ““There’s enough of it — such as it is.” Great-great- 
grandmother Susannah thereupon hastened to apologize for its quality. 
“Oh,” rejoined Aunt Betty cheerfully, “it’s good enough — what there 
is of it!” 


So with our cook-book. Here it is — what there is of it and such as 
it is. 
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SPEECH 


Not you alone, our little brides, 
Throughout a life-time merry, 
Will share alike, we trust, in this, 

Our effort culinary. 


Your babies’ babies may — who knows! 
Become at proper ages 

Residuary legatees 
To all its toothsome pages. 


To rich preserves, to flowing bowl, 
Not bread and butter merely, 
But milk and honey, cakes and ale, 

In portions mounting yearly. 


When we, its sponsors, shall have come 
To malted milk and gruels, 

To “transformations,” shawls and canes, 
To patchwork quilt and crewels. 


Or farther yet, adown the years, 
From out some dusty garret, 
Some hand may lift it, idly urged 
To test its crumbling merit. 
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And trying out some favored dish, 
Selecting it with prescience, 

A savory whiff may bring again 
Its creatress in essence. 


Spirit of her who served it first, 
Wholesome or sweet or spicy, 

Weighty or dainty, tender, tart, 
Peppery, mild or icy. 


Varied these viands, varied those 
Who gathered them for filing, 
Yet one and all have sprung to aid 

This little book’s compiling. 


Behold the glad and quick response 
From Kennebunk to Austin, 

With Sally Lunn from sunny south, 
Or be it beans from Boston. . 


Would it might bear to you besides 
Our interest unabating 

In all that waits you, but — oho! 
What were the worth of prating? 


Love’s protestations naught confirm, 
Despite all would-and-shoulding; 

Love’s labor meets the final test, 
The proof is in the pudding. 


Aunt Robbie 
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‘Preface to the Second Edition 


THE AUNTS MAKE ANOTHER BOW 


N republishing this collection of time-worn and time-honored recipes 
i] we feel a good deal as though we were staging a revival of “She Stoops 

to Conquer” or “Cynthia’s Revels.” Many of them date from the day 
of the grandmothers of these present grandmothers who, as the “Aunts,” 
two decades ago, made them into a book. Assembled quite casually, they 
happened to include a large number of uncommonly good things to eat, 
Perhaps, too, the fact that it could be had for love but not for money, 
gave to the book an unmerited distinction. In any case, it met with a 
surprisingly warm reception. So, if our present genuflexion is a bit stiffer 
in the joints it is at least made with more aplomb, due to the professed 
approval of our public. It is due also to the fact that our small cast of 
contributors has been increased in importance by the addition of many 
new members. We are no longer only an Aunts’ Cook-book. We are a 
sisters-and-a-cousins-and-an-aunts — and a good friends Cook-book. We 
are, you will note, somewhat more handsomely apparelled this season, 
more expansive, grown quite a bit fatter. 


If an apology is needed for our reappearance upon the amateur stage, 
from which we should with decency have retired after our debut some 
twenty years agone, we hasten to make the excuse of an insistent curtain- 
call — trusting that our enthusiasm in responding to it is not out of all 
proportion to the enthusiasm of the call itself. 


’ The new edition should have more of a professional character than the 
early one. It has been disconcerting over the years to have omissions such 
as baking-powder-biscuits-with-no-mention-of-baking-powder, and choco- 
late soufflé innocent of eggs, grinning at us out of its pages. It might 
make some difference in the preparation of creamed potatoes whether 
one uses two teaspoons of Worcestershire sauce as written or two drops, 
as intended. Roseleaf pudding! Were we ever guilty of such a concoction? 
And stewed lettuce!! How pallid! The delightfully casual directions for 
the mixing and making of certain dishes consisting solely of ‘Put in each 
bottle a bit of alum about the size of a pea,” or “Will make four pies, no 
top crust, of course,” must have puzzled more than one inexperienced 
cook. Much time has been spent in the effort to prevent a recurrence of 
such errors. That some will reappear in spite of watchfulness is more than 
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probable. We can only hope that there will be a sufficient number that 
are correctly written and of such quality as to make the others inconse- 
quential. 


The first collection was gathered in response to the expressed wish of 
two nieces, Emery May Holden and Katherine Davis Holden, who 
evinced an interest in certain dishes they had known in the houses of some 
of their paternal aunts. One of these aunts thought the collection would 
be improved if the maternal aunts were also asked to contribute. This 
was done and the replies were most gratifying. But with the marriages of 
these two young women the supply of nieces-in-common became ex- 
hausted. Not the supply of brides, however, particularly in the former 
clan, for a perfect galaxy of them has burst upon the family firmament. 
But because these are of but the one line, only the aunts of that line are 
compilers of the new recipes in this second volume. These are the six 
that figure in the first edition as Aunt Dell, Aunt Elinor, Aunt Emery, 
Aunt Gertrude, Aunt Robbie and Aunt Virginia, all still going strong and 
still chatelaines of households. 


The current publication is primarily intended as a wedding offering to 
those young wives who have become such since the first edition went 
to press and only those who are of the direct line. These are Delia White 
Vail, Barbara Greenough Bradley, Elizabeth Bulkley Borden and Ger- 
trude Holden Jay. But to these we want to add the names of our children- 
in-law, our dellesfilles. To Isabel, Margaret, Kathleen, Katherine, Jeanne, 
Claudia and Nancy, we extend a hand of welcome to our midst — and a 
cook-book. 


The list of young marrieds in this third generation is all but complete, 
but there is a promising crop coming on in the fourth. For some time the 
number of great-grandsons greatly exceeded that of the great-grand- 
daughters. We are doing better now. The present count is fourteen boys 
and ten girls. For these ten very young women of the fourth generation, 
Jeanne, Susan, Jane, Peggy, Wynne, Nancy, Emery, another little Jean, 
Binney Bulkley and wee Betsey Borden, we hope the cook-book will some 
day have more meaning than it is likely to have at present. 


To you, our daughters and nieces well-beloved, we offer hopefully and 
happily the second edition of the Aunts’ Cook-book. And if its pages have * 
not altogether faded by the time your own grandchildren have come into 
being, may your descendants-to-be understand, as they see you pictured 
here, the pleasure and inspiration that has been ours in its making. 


Bread and Buns 
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Grandmother Holden’s Buns 


I pint new milk Plenty of sifted bread flour 
¥% cup butter (about three quarts) 
¥% cup lard 2 yeast cakes 

I cup sugar Pint of boiling water 


I teaspoonful salt 


To boiling water add milk, butter, lard, salt, sugar and enough 
flour to make a good sponge. Mix with spoon and keep warm. 
When very light and full of bubbles mix in remaining flour for a 
soft bread dough. Cover and let rise again. Roll very thin and cut 
with biscuit cutter. Let rise again. Bake in hot oven. This recipe 
should be divided for an ordinary-sized family. 
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Grandmother Holden's Bread 


For one pint of liquid (either milk, water, or half milk and half 
water — temperature 75 degrees) use one compressed yeast-cake 
dissolved in a little lukewarm water. Add one level teaspoonful of 
salt, and flour enough to make a clean, smooth, but not sticky, 
dough, kneading it well and making it into a loaf. Let rise until 
light. Shape into loaves and let rise again. Bake 45 minutes in hot 
oven for the first ten minutes. 


Aunt Robbie’s Wholewheat Bread 


3 cups scalded milk I yeast-cake 

3 tablespoons shortening 6 tablespoons lukewarm 
4 tablespoons brown sugar water 

3 tablespoons honey g cups whole wheat flour 


3 teaspoons salt 


Combine shortening, sugar, honey, salt. Let stand till lukewarm. 
Add flour and yeast. Let rise for two hours, then put in bread 
pans and let rise again. Bake for one hour. 


Aunt Dells Oatmeal Bread 


Scald 1 cup of rolled oats with one pint of boiling water and let 
stand one hour. 

Add % cup of molasses or sugar. 

1 level tablespoon of salt. ; 

¥% cake of compressed yeast dissolved in lukewarm water. 

I quart of flour. Mix in bread-mixer. 


Let rise, put into pans. Let rise again and bake in hot oven for 
first Io minutes. Lower gas and continue baking 40 to 45 minutes. 
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Aunt Emery s Orange Almond Bread 


I yeast-cake 2 tablespoons sugar 

% cup lukewarm water Grated rind of 2 oranges 

I egg 34 cup orange juice 

2 tablespoons melted butter 3 cups flour 

I teaspoon salt I cup almonds, cut in strips 


Dissolve yeast-cake in lukewarm water. Add egg well beaten, 
melted butter, and remaining ingredients in the order named. Beat 
until smooth, adding more flour if necessary. Knead until smooth. 
Turn into a greased bowl, turning over to grease on all sides. Let 
rise to double in bulk. Knead lightly, shape into loaves. Put in 
greased pan. Bake in hot oven (450 degrees) ten minutes, reduce 
to 375 degrees, about 50 minutes in all. 


Aunt Emery's Date and Nut Bread 


1 pkg. Dromedary dates % cup granulated sugar 
1 cup English walnuts ¥% teaspoon baking powder 
% cup flour 2 eggs, beaten separately 
Keep the dates and nuts in large pieces. Combine them with 
dry ingredients, adding beaten yolks and then whites. Bake one 
hour, slowly. This makes one thin loaf. Better to double and make 
two, as it will keep a long time. 


Baked Brown Bread 

Kindness of Mrs. Sterne Morse 
"4 cups graham flour I teaspoon soda 
1 cup white flour 2 cups sour milk 


I teaspoon salt 
Mix and sift dry ingredients. Add milk. 


Bake 40 minutes. 
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Aunt Emery s Bran Date Bread 


I egg I teaspoon soda 

I cup brown sugar I teaspoon salt 

I cup bran I cup dates 

I cup sour milk 1 tablespoon molasses 


2 cups white flour 


Put in a bread-pan, let stand 15 minutes before putting in the 
oven. Bake in a moderate oven 1 hour. 


Buttercup Buns 
Courtesy of Mrs. Vail 


Soften 1 cake of yeast in 34 cup water. Pour 1 cup boiling water. 
over 4 cup butter, 1 teaspoon salt, 8 cup sugar and stir until 
dissolved. Add 1 cup cold water and yeast, 2 eggs well beaten. Mix 
well. Add 3 cups flour, beat until smooth, then add 4 more cups 
flour. Turn out on a thickly floured board and work into the dough 
enough flour to make soft dough. Put into a bowl and set in a pan 
of warm water. Let rise double, knead well and let rise again. 
Shape in long strips and cut these strips short, so that 3 can be 
placed beside each other in muffin tins. Brush with butter. Let 
rise double. Bake in preheated oven, 400 degrees. 


Aunt Elinor’s Quick Rolls 


I yeast-cake 2 tablespoons lard 
3 cups bread flour 1 tablespoon sugar 
¥% cup scalded milk ¥% teaspoon salt 


¥% cup tepid water 


Add shortening to hot milk and cool until tepid. Dissolve yeast 
and sugar in water and add to milk. Beat in half the flour, beating 
very smooth, add rest of flour and salt. Knead thoroughly. Roll 
¥%-inch thick, cut in rounds, butter the crease and fold over in 
Parker House shape. Raise about 2 hours in warm place and bake 
15 to 20 minutes at about 480 to 500 degrees. 


BREAD AND BUNS 7 


eAunt Uirginia’s Gluten Rolls 


3 cups of sifted gluten flour 14 teaspoon of salt 
3 teaspoons baking powder 134 cups of milk 


Mix all together, bake in an iron gem pan, in a hot oven for 20 
minutes. 


Aunt Emery s Light Rolls 


2 yeast cakes I cup milk 
34 cup Crisco 2 eggs 

I teaspoon salt % cup sugar 
1 cup boiling water 6 cups flour 


Crumble the yeast and add 4 tablespoons of the water, luke- 
warm. Mix Crisco, salt, and boiling water, and allow to stand till 
lukewarm. Add eggs, sugar, yeast, 3 cups of the flour, and beat 
three minutes. 

Add rest of flour and store in ice-box. Four hours before needed, 
roll out, cut, and let rise. Bake 15 minutes in moderate oven and 
serve at once. Dough will keep several days in ice-box. 


Aunt Mattie’s India Spoon Bread 


1 cup boiled rice Scald 1 cup milk 
I cup corn meal 1 heaping tablespoon melted 
butter 


Pour hot milk and melted butter into cornmeal. Add rice and 
3 eggs (well beaten). Add 4 cup cold milk and 2 heaping teaspoons 
baking powder. Bake 20 minutes and serve hot. 


Sarah's Spoon Bread 


From Aunt Emery 
34 cupful white cornmeal _2 eggs, separated 


or % cupful yellow 1 tablespoonful butter 
cornmeal 1 tablespoonful sugar 


I pint milk Pinch of salt 
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Scald milk; stir in cornmeal, butter, salt, and sugar. Remove 
from fire, add beaten egg yolks. Fold in stiffly beaten egg whites. 
Pour into covered baking dish or casserole and set in pan of warm 
water. Bake in moderate (350 degrees F.) oven for 1 hour. Just 
before serving, remove cover and let top brown. 


Grandmother Holden’s Corn Bread 


3 eggs beaten seven or I teaspoon of salt 

eight minutes I teaspoon of soda 
I pint of sour milk I teacup of sifted corn meal 
1% pints of sour cream 1 tablespoon of melted butter 


Combine ingredients in order given. Stir well. Put in a quick 
oven and then turn to moderate and bake 25 minutes. 


Aunt Robbie's Corn Bread 


2 tablespoonfuls butter 2 teaspoonfuls baking powder 
% cup sugar I teaspoonful salt 
¥% cup flour 2 eggs — beaten separately 
Not quite a full cup of % cup milk 

cornmeal 


Cream butter and sugar. Mix other dry ingredients together. 
Add beaten yolk of eggs to butter and sugar — then milk and dry 
ingredients and lastly whites of eggs. Bake in pan of medium 


depth. 
eAunt Elinor’s Corn Bread 


1 cup flour 2 tablespoons melted butter 
34 cup cornmeal 1% teaspoons baking powder 
% cup sugar ¥% teaspoon salt 

34 cup milk 2 eggs 


Beat eggs, add sugar and melted butter, beat again, then add 
flour, cornmeal, salt and baking powder sifted together. Stir milk 
in quickly and bake about 20 minutes at about 450 to 500 degrees. 
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Thin Corn Bread 
Favor of Mrs. Charles Hitchcock 


% cup butter and 
&% cup sugar creamed together 


Add one egg well beaten, 1 cup thin cream or rich milk. Mix 
together with one cup flour, two teaspoons baking powder and one 
cup corn meal. Bake 25 minutes in lady-finger tins. 


ae Emery’s Cornmeal Crisps 


¥% cup corn meal 1 cup boiling water 
2% tablespoons melted ¥% teaspoon salt 
butter 


Add corn meal to boiling water gradually. When smooth add 
butter and salt. Spread with a long, broad-bladed knife onto an 
inverted, buttered dripping pan. Bake in moderate oven till 
brown. Cut in two-inch squares, and serve at once. 


Sally Lunn Bread 


(From Ailene Ware, Pebble Hill Plantation) 
Kindness of Mrs. Vail 


1 cup scalded milk 34 teaspoon salt 
1 cup lukewarm water I yeast-cake 

4 tablespoons butter 3 eggs 

% cup sugar 4 cups flour 


Add butter, sugar and salt to milk and water. When lukewarm, 
add yeast-cake and, when dissolved, egg and flour. Beat thor- 
oughly. 

Cover, let rise until light. Fill buttered muffin pan or cake pan 
2% full. Let rise until pans are full. Bake 30 minutes in moderately 
hot oven. 
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Aunties Sally Lunn 


I quart of flour 1 heaping tablespoonful of lard 
I teaspoonful of salt and butter mixed with % of 
1 tablespoonful of sugar a yeast-cake 

Water 3 eggs well beaten 


Make the dough with warm water in winter and with cold water 
in summer. It should be the consistency of light bread dough, or 
rather softer. Let it rise for 4 or 5 hours. Touch lightly, and turn 
into a buttered cake mold, and bake without a second kneading. 
It will take nearly 40 minutes to bake. 


eAunt Virginia’s Sally Lunn 


I quart of sifted flour Piece of butter size of goose egg 
1 heaping teaspoon of bak- 3 tablespoons of sugar 
ing powder, sifted in § whites of eggs 
the flour 3 yolks beaten separately 
1 cup of milk 


Mixing of the loaf: Cream butter and sugar, then add egg yolks, 
then the milk, then the flour and egg-whites. Bake in a moderate 
oven in rather deep pans. 


Grandmother Holden's Sour Milk Biscuits 


I quart flour 1 tablespoon butter 
I teaspoon soda Sour milk 
I teaspoon salt 


Mix dry ingredients and sift several times so that they will be 
thoroughly mixed. Rub in the butter evenly. Add enough sour 
milk to make a dough just stiff enough to roll, stirring lightly with 
a fork. Roll it out quickly an inch thick. Shape with a cutter. Bake 
in a quick oven from twenty to thirty minutes. 
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Grandmother Davis's Soda Biscuits 


From Aunt Mattie 
I quart of flour 2 teaspoonfuls of baking 
I teaspoonful of salt powder 
Mix together in a bowl, then add 1 tablespoonful of very fresh 
lard and 1 cupful of milk. Mix with the hand, quickly. 
Toss on slightly-floured board, pat and roll out. Cut with biscuit 
cutter. Bake in hot oven. 


Aunt Mattie s Potato Biscutts 


1 cup lard 2 quarts flour and enough milk 
4 large potatoes to make a nice dough 
% yeast-cake 
Boil potatoes and mash them. Let dough rise almos: six hours 
and cut in very small biscuits. Let rise again and bake in moderate 
oven and serve very hot. 


eAunt Dell's Baking Powder Biscuits 


2 cups flour % cup butter 
¥% teaspoonful salt 14 cup Crisco 
1 tablespoonful sugar 34 cup milk 


2 teaspoonfuls baking powder 
Mix dry ingredients. Sift twice. Work in butter and Crisco with 
tips of fingers — not too thoroughly. Add milk gradually. Toss on 
floured board. Pat and roll out. Cut with biscuit-cutter and bake 
I2 minutes in hot oven. 


Aunt Gertrude s Beaten Biscuit 


2 cups flour ¥% cup cold milk 
I teaspoon baking powder 4 tablespoons butter 
I teaspoon salt 2 teaspoons sugar 


Sift together flour, sugar, salt and baking powder. Chop butter 
into flour. Add milk gradually to flour, mixing into a very stiff 
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dough. Beat until dough is pliable, smooth and blistered. Roll 34- 
inch thick, cut into shape, prick with small fork and bake slowly 
with a decreasing, rather than an increasing heat. In baking, ar- 
range biscuits so they will not touch. Such biscuits should be only 
slightly browned. 


Aunt Elizabeth's Popovers 
Beat 3 eggs until light Add 2 cups milk 
Add 3% teaspoon salt Add 2 cups sifted flour 
Stir above until smooth and then strain. Have gem or muffin 
pans hot and greased. Fill quickly with mixture, bake in a quick 
oven and serve immediately. 


Aunt Virginia's Wheat Muffins 


I pint of flour 3 eggs beaten separately, 
2 light teaspoons of and very lightly 
baking powder Milk to make moderately 
1 teaspoon of salt thin batter 
These sifted together 2 tablespoons of melted butter 


Bake from 20 to 30 minutes. 


ecAunt Gertrude’s Bran Muffins 


2 tablespoonfuls molasses 34 pint of sour cream 
(N. O. or Barbadoes) I egg well beaten 
34 teaspoonful of soda 34 pint bread flour 
¥ teaspoonful of salt ¥¢ pint of bran 
Mix ingredients in order given. Beat well and bake 30 minutes 
in well-greased gem pans. 


Aunt Emery s Muffins 


¥% cup butter I cup milk 

#4 cup sugar 2 cups bread flour 

¥ teaspoon salt 2 teaspoons baking powder 
1 egg 


Cream the butter. Add sugar and egg well beaten. Sift baking 
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powder with flour and add to first mixture, alternating with milk. 
Bake in buttered gem pans 25 minutes. 


Lima Bean Muffins 


Politeness of Mrs. Clark Bole 


1 cup lima bean flour % cup melted butter 

1 cup Franklin Mills entire 3 teaspoons baking powder 
wheat flour I teaspoon salt 

2 eggs About 1% cups milk 


4 tablespoons sugar 


Mix and sift dry ingredients. Add creamed butter and sugar to 
eggs well beaten, and gradually the milk to first mixture. 


Aunt Elizabeth's Blueberry Muffins 


2 cups of flour ¥% cup of sugar 
2 teaspoons of baking 2 eggs 
powder 1 cup of milk 
¥% teaspoon of salt 1 cup of blueberries 


34 cup of butter 


Bake in muffin pans. 


Aunt Virginia's Blueberry Bread or Muffins 
I pint flour 2 scant teaspoons of sugar 


34 cup of milk Pinch of salt 
I egg 1 heaping cup of blueberries 


2 teaspoons melted butter 
2 heaping teaspoons baking powder 
Beat the egg very light and add the milk, then the flour, baking 
powder and sugar, sifted together. Then the salt, butter and last 
of all the berries, rubbing them through the flour first. Bake half 
an hour, in a long pan or muffin tins. 
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Aunt Dells Blueberry Mufins 


2 eggs (whole) 1 level teaspoon salt 
I cup cream 24% teaspoons baking powder 
2 cups flour 2 teaspoons sugar 


Mix and sift dry ingredients. Add to liquids. Beat three minutes. 
Pour in muffin pans. Add one teaspoon of blueberries on top of 
each muffin. Press down slightly and bake. 


Aunt Mattie’s Blueberry Muffins 


34 cup of butter 1 cup milk 
I cup of sugar 3 cups flour 
4 eggs 


Make batter same as cake. Add 2 heaping teaspoons baking 
powder. Stir into batter 2 cups blueberries. Bake in muffin tins. 
Eat hot — buttered. 


Uncle Tom's Huckleberry Muffins 


From Aunt Maitie 


¥% cup sugar 1 cup milk 
3 tablespoonfuls butter ¥% teaspoonful salt 


2 eggs beaten separately 3 teaspoonfuls baking powder 
2 cups flour 
2 cups blueberries or huckleberries well floured and beaten in 
at the last. 
Bake twenty minutes in muffin pans in a moderate oven. 


Aunt Virginia's Coffee Cake 
Put 1% quart of flour into a bowl — make a well in the center — 
put into it four ounces of butter, three eggs well beaten, 14 cup 
of sugar, and one yeast cake, dissolved in two teaspoons of warm 
water. Work this mixture gradually into a smooth paste with the 
flour. It should now be about the thickness of an ordinary cake 
batter. Add 1 unbeaten egg, beat thoroughly with the hand; then 
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add another egg and beat again. If the mixture seems a little too 
thick, add a little milk. Cinnamon may be added, if liked. Pour 
this mixture into a greased baking dish, cover and stand in a warm 
place until it doubles its bulk. Bake in a moderately quick 
oven 45 minutes. 


‘Dutch Sugar Cake 
Kindness of Mrs. Vail 


I cup milk % cup soft butter 

¥% cake compressed yeast 4 cup sugar 

% cup water 1 tablespoon melted butter 
234 cups flour 34 teaspoon cinnamon 

¥ teaspoon salt 1 tablespoon sugar 

I egg 4 cup chopped nut meats 


Scaid milk and cool to lukewarm. Crumble yeast into lukewarm 
water. Sift flour, measure and sift with salt. When milk is luke- 
warm (as tested by dropping a drop on the inside of the wrist and 
it feels neither warm nor cold), stir yeast cake into it. Add one-half 
the flour mixture slowly, stirring it in as it is added. 

Cover the bowl, set aside in a warm place to rise until light — 
until double in bulk. In setting dough to rise it should be between 
80 and 85 degrees F., not over, and better not under. The bowl 
may be set in a pan of warm, not hot, water for rising. It should 
be covered. 

Beat egg. Add it to dough after it has risen. Cream butter and 
first amount of sugar, stir it in, mixing it through well. Stir in 
remaining flour, mixing until the dough is smooth. 

Grease a baking dish of about seven and one-half by twelve 
inches. Pat dough into it. Cover and set aside in a warm place to 
rise until light, this time until almost but not quite double in bulk. 
Spread with melted butter, sprinkle with remaining sugar, cinna- 
mon, and nut meats if liked. 

Bake in a hot oven, 425 degrees, for the first five minutes; after 
that reduce temperature to moderate, 350 degrees, to bake until 
browned and baked through, about 25 minutes longer. 
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ecAunt Robbie's Griddle Cakes 


with Cream 
2% cups pastry flour I teaspoon soda 
¥% teaspoon salt 1 tablespoon baking powder 
I cup buttermilk 1 tablespoon sugar 
1 cup thick sour cream 2 eggs 


Put the soda into the buttermilk. Mix and sift flour, salt, sugar 
and baking powder. Add the buttermilk and sour cream and egg 
yolks, well beaten. Add beaten whites. Drop by spoonfuls on a 
hot soapstone griddle. When full of bubbles, turn and cook on 
other side. 


Aunt Robbie's Griddle Cakes 


with Milk 
2% cups pastry flour 1 tablespoon baking powder 
¥% teaspoon salt 1 tablespoon sugar 
I cup sour milk 2 eggs 
I cup sweet milk 1 tablespoonful melted butter 


I teaspoon soda 


Put the soda into the sour milk. Mix and sift flour, salt, sugar 
and baking-powder. Add the sour and the sweet milk and the egg, 
well beaten. Drop by spoonfuls on a hot soapstone griddle. When 
full of bubbles, turn and cook on other side. It is easier to make 
good cakes on a coal stove than on a gas stove. 


Aunt Emery s Swedish Griddle (‘akes 


2% cups flour I quart sweet milk 
¥% teaspoon salt 4 tablespoons melted butter 
2 eggs 


Sift flour with salt. Beat eggs with two cups of milk and add to 
flour, beating constantly. When batter is smooth add half the 
butter and rest of milk, beat well. Add rest of butter. Let stand 
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one hour before using and then beat thoroughly again. Fry in pan 
or cook on soap-stone griddle. 


Aunt Robbie's Buckwheat Cakes 
¥% cup of white flour 
3% cups of old-fashioned all-buckwheat flour, enough warm 
water to make a thick batter 
¥% yeast-cake dissolved in warm water 
Cover with cloth and let stand over night. In the morning 


beat in 
4 tablespoonfuls molasses 
4 tablespoonfuls melted butter 
¥% teaspoon soda in a little warm water 


Bake on soap-stone griddle. 


Buckwheat Pancakes 


From Mrs. Ff. K. Bole, Sr. 
1% cups white flour 2 cups buckwheat flour 


Make a thick batter and add 1 yeast-cake which has been dis- 
solved in warm water. Let stand over night. In the morning add 


2 cooking spoons fat ¥% teaspoon soda dissolved in 
1 cooking spoon molasses hot water 
I teaspoon salt 2 eggs 


Bake on hot griddle. 


Aunties Waffies 


2 tablespoonfuls of flour I teaspoonful of lard 


2 tablespoonfuls of hominy % pint of milk 
I egg A little salt 


1 teaspoonful of butter 
Beat up very lightly. Bake in waffle irons. 
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“A loaf of bread,” the walrus said, 
“Ts what we chiefly need.” 


Alice in Wonderland 


Why has our poetry eschewed 

The rapture and response of food? 
What hymns are sung, what praises said 
For home-made miracles of bread? 
Since what we love has always found 
Expression in enduring sound, 

Music and verse should be competing 
To match the transient joy of eating. 
There should be present in our songs 
As many tastes as there are tongues; 
There should be humbly celebrated 


One passion that is never sated. 


— Food and Drink, by Louis Untermeyer 


RELIABLE REcIPE ror BREAD 


Take some flour — enough for as many loaves as you wish to make. Add 
yeast, salt, milk, water, shortening. Any fool can mix it. 


Given to Aunt Elinor’s Mother. 


BuckwHEaT CaKEs 
To many things Columbia brings 
A heart of pure affection — 
Her common schools, her army mules, 
Her doctrine of Protection, 
Her trotting horse, her Samuel Morse, 
Her flag that rules the sea; 
But deeper far the raptures are 
Her sons have felt for me. 


x — Riddles in Rhyme. 


Letter of acknowledgement of a visit by a gentleman with a slight im- 
pediment of speech: 
My thanks for all that bread and butter 
I really, really cannot utter, 
For if I did, I know I’d stutter. 


This niece is 


DELIA WHITE VAIL 


Delia is the daughter of “Aunt Dell.” She is the 
eldest of the nieces for whom this second edition of 
the cook book has been compiled. Her family con- 
sists only of boys. 


Soup and Stock 


SOUP AND STOCK 


White Soup Stock 


3 Ib. chicken or knuckle I onion 
of veal 1 large stalk celery 
3 quarts boiling water Pepper and salt 


Lettuce, 1 turnip, or 14 green pepper may be added. Put meat 
in soup kettle, add vegetables, seasonings, and three quarts boiling 
water. Boil three or four hours. The stock should be reduced one- 


half. 
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Aunt ‘Robbie's Chicken and Mushroom Broth 


8 cups chicken broth I quart mushrooms 


Chop mushrooms and cook in butter till brown. Add to chicken 
broth and let cook till soft. Season with salt. Strain. Add sherry. 


eAunt Robbie's Thin Soup 


To 4 cups of hot chicken broth add 34 teaspoonful of kitchen 
bouquet. When ready to serve add 2 tablespoonfuls Sherry. When 
in the soup-plates add a scant tablespoonful of cooked maccaroni 
sliced across in thin rings to each plateful of soup. 


Vegetable Broth 


Courtesy of Miss Lucy Morse 


I carrot 3 bunches celery 
3 onions ¥% can tomatoes 
1 bunch asparagus ¥% pound spinach 
Few sprigs parsley Salt 


Half bunch water cress 


Wash vegetables thoroughly. Put in large covered sauce pan 
with not more than two quarts of water. Cook slowly for three 
hours. Strain and serve only the broth. This is a much more 
nutritious as well as wholesome soup than a meat broth, as it 
supplies many more valuable mineral salts and does not contain 
the uric acid of meat soups. 

A good variation of this soup is to use half vegetable broth, one- 
quarter chicken broth, and one-quarter mushroom broth. 


eAunt Emery s Plain Soup 
Heaping tablespoon flour _1 tablespoon butter 
Make roux by heating butter in pan till it bubbles, add flour 
and cook 3 to 5 minutes— stirring constantly. Add salt and 


pepper, also celery salt, then 1 pint white stock. Just before serv- 
ing add cup of cream. 
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(onsomme from the Villa Marguerita 


1 lb. beef bone joint 1 head lettuce, chopped 
I lb. veal bone joint (or 2 onions 
equal amount of _1 teaspoon salt 
stewing chicken) ¥% teaspoon pepper 
% |b. ground meat % teaspoon cloves 
1 bunch celery, chopped I pinch mace 


Cover with water and cook slowly for about ten hours. 


“Patsy s Favorite Soup” 
From Aunt Robbie 


To 4 cups of strong chicken broth (heated) add 4 scant table- 
spoonfuls of cooked rice and just before serving one cup of cream. 
When in the soup-plates add % tablespoonful whipped cream to 
each plate. 


eAunt Emery’s Cream Tomato Soup 
For Four Persons 


2 cups strained tomato juice 1 tablespoon flour 


2 cups milk Soda 
1 tablespoon butter ¥% teaspoon salt 


Heat milk and tomato juice in separate sauce pans, with a pinch ~ 
of soda in each. Cream butter and flour together in a bowl. Add 
the tomato to the milk slowly, and pour gradually onto the butter 
and flour, stirring all the time. Return to fire and heat thoroughly. 
Add salt. Strain and serve. A little cream at the last minute makes 
it nicer. This is not a very thick soup, but if not thick enough, add 
more butter and flour creamed. 

Make roux of the butter and flour and add liquid. When heated 
and slightly thickened, strain so it will be smooth. Replace on fire 
and add 1 cup of cream. Beat the whole with an egg-beater till 
light. Serve with whipped cream if desired. 
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Tomato Soup with Stock 
Generosity of Mrs. Norweb 
2 pounds tomatoes (these should be so ripe they are squashy) 
¥% can red pimentoes 1% quarts chicken consomme 
Clear the consomme, add the pimentoes and tomatoes, which 
have been strained through a collander. Cook very slowly for 134 
hours. Strain and serve. 


(@hilean Tomato Soup 
Generosity of Mrs. Norweb 
Strain tomatoes so as to have liquid as clear as possible; add 
salt, pepper, and Worcestershire to taste. Heat slowly for about 
half an hour, add % cup of strained orange juice for every cup of 
soup. Reheat. Serve with a slice of orange in each cup. 


Aunt Robbie's Fresh Pea Soup 


Cook 2 cups of fresh peas and put through strainer. Add 2 cups 
of white stock or chicken broth and water in which peas were 
cooked. Add cup of cream and scant tablespoonful of cornstarch 
moistened in water to bind together. Season with 4 teaspoonful 
of salt and } teaspoonful of pepper. If on hand, add % table- 
spoonful of thick cream on top of each plateful of soup. 


eAunt Dell's (ream of Vegetable Soup 


Save a little of the water in which peas, beans, asparagus, and 
celery have been cooked. Put about % cup of each (except aspara- 
gus, use the tiny tips as they are) through a potato ricer. Add 
1 cup of milk and 1 cup of cream. Set on top of boiling water till 
just before serving. Grate 1 cup of raw carrots, I cup raw potatoes, 
¥ cup turnips, put on in cold water, enough to boil without stick- 
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ing, 2% cups. Cover and cook for twenty minutes. Crush a little 
onion and pepper juice and add to the vegetables. Take 234 cups 
of white stock (chicken, veal, or pork stock. Pork is especially good 
for this soup), add to potatoes and carrots. Combine the two 
vegetable mixtures. Serve quickly with whipped cream on top. It 
seems to get flat if it stands too long. 


ecAunt Robbie’s Lima Bean Soup 


Cook one quart, fresh or dried, lima beans with a ham bone and 
2 onions till beans are soft. Strain. Season with salt and pepper. 
When ready to serve put in I cup cream. 


Aunt Robbie's Cream of Mushroom Soup 


I quart of mushrooms 1 tablespoon flour 
4 cups white stock I cup thin cream 
I slice onion 1 cup whipped cream 


1 tablespoon butter 


Chop mushrooms and boil in water till tender. Put through sieve 
and add stock. Cook onion in butter. Remove onion and add flour. 
Cook a few minutes and add thin cream. When beginning to 
thicken add mushrooms in stock. Season. Cook a few minutes till 
of right consistency. Add spoonful of whipped cream to each plate 
of soup before serving. 


(old Cream of Leeks 


From The Restaurant Robert, in New York 
Simmer 6 minced leeks in a little butter for a few minutes, then 
add 2 quarts of chicken broth, let cook for 1 hour, season to taste. 
Have 14-pound of sorrel well washed, cut into thin strips, let sim- 
mer in butter for 5 minutes. Then put half of it into leek soup. 
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Let boil for a little while longer, then add a little arrowroot to 
thicken the soup and let it boil a little longer. Then strain the 
soup and let it cool. When very cold add the other half of the 
sorrel and some heavy cream. Serve very cold. 


Aunt Mattie s Cream of Asparagus Soup 


I pint of asparagus pulp _1 tablespoonful butter 
diluted with a quart 2 tablespoonful flour 
of stock (veal, beef Seasoning of salt and pepper 
or chicken) 


Aunt Emery s Onion Soup 


I cup of stock and 2 small finely sliced onions for each person. 
Allow 1 extra cup of stock for boiling away. 

Fry the onions brown in 3 tablespoons of butter in frying pan. 
Transfer to saucepan and add the stock. Let simmer for 4 hours. 
Season. Put a round piece of toast in each soup plate, sprinkle 
thickly with grated Parmesan cheese and pour in soup. 


Beer Soup 
Generosity of Mrs. Norweb 
1 loaf whole wheat bread Brown sugar 
2 quarts dark colored beer Whipped cream or very heavy 
Rind of % of a lemon cream 
I teaspoon salt 


Slice the bread and soak it in the beer for a good half hour; add 
the lemon rind and salt and cook slowly until it begins to boil. 
Work all through a collander. Reheat, add enough brown sugar. 
Put a tablespoon of cream on top of each plate before it is served. 
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Grandmother Holden’s Black Bean Soup 


The bone of a boiled ham 4 peppercorns 


2 cupfuls of black beans I onion 
Brown stock Thin slices of lemon without the 
Bouquet of herbs made of a outside rind 

sprig of parsley, asprig Slices of hard-boiled egg 

of thyme, one clove % cupful of sherry 


Salt and pepper 


Soak the beans over night. When soaked put into a saucepan 
with the bouquet of herbs and the ham-bone and cover them with 
cold water. Let them boil slowly till tender, which will take several 
hours, adding more water if necessary. When the beans are very 
soft, remove the bone and bouquet, drain the water off and pass 
the beans through a puree sieve. Add to the pulp enough brown 
stock to make a soup of the consistency of thin cream. Place it 
again on the fire and add a brown roux (made of one tablespoonful 
of flour and one of butter cooked together till the flour browns). 
Dilute it to smoothness with a little of the soup before adding and 
cook it with the soup for five minutes. This will prevent the soup 
from separating. Season with salt and pepper. Strain it into a 
tureen and add thin slices of lemon and hard-boiled egg and one- 
quarter cupful of wine. 


eAunt Gertrude’s Borsk Soup 


Cut up carrots, onions and parsley, and add ¥% can beets. Brown 
in butter, and add soup stock. After they have cooked, add some 
cabbage and potatoes, both cut up. 

Just before this is finished cooking, add a can of tomatoes, then 
strain all these, and thicken with arrowroot. 

Add one tablespoon of thick sour cream to each plateful before 
serving. 
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eAunt Virginia's Cheese Soup 


2 qts. of chicken stock 3 tablespoons of flour 

I pint of rich milk or cream, }% cup of grated cheese 
the latter if you wishit Yolks of 2 eggs, beaten lightly 
very rich Salt and pepper to taste 

2 tablespoons of butter 


Heat the stock and milk, to boiling point, then thicken with 
butter and flour, next add the cheese, and when ready to serve 
add the eggs. Do not allow to cook after adding the eggs, as it is 
likely to curdle. Put a small onion, and a little celery in the stock, 
when cooking it, to give it a rich flavor. 


Aunt Emery s Cheese Soup 


1 tablespoon butter Little milk 
1 tablespoon flour 


Put on fire in a saucepan and stir till blended. Add 5 cups of 
milk, stirring and beating all the time; when very hot add 5 table- 
spoons grated American cheese, stirring constantly while adding 
cheese (slowly). Season and serve. 


Aunties Okra Gumbo 


Put into a saucepan a spoonful of pure lard and one of flour. Stir 
it well until it is of a light brown. Chop an onion into small pieces 
and throw them in. Cut up a fat capon or chicken into small pieces 
and put it into the saucepan with the flour and lard. Stir it all the 
while until the chicken is nearly done. When the whole is well 
browned, add a slice of ham cut up small. Throw in two or three 
pods of red pepper, and salt to your taste. Then add a quart of 
boiling water, and leave it on the fire for two hours and a half. 
During that time you take either a can of okra or the fresh okra, 
and chop it up a bit. Put it in a saucepan with a little water and 
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let it simmer a quarter of an hour, stirring it all the time. Then add 
to it either six fresh tomatoes, or half a can of tomatoes and let it 
cook on a slow fire for an hour, uncovered. When your gumbo has 
been on the fire the two hours and a half you put it back in the 
saucepan and add your okra and tomatoes and let it simmer slowly 
for an hour or until the okra is thoroughly cooked. Serve hot, and 
eat it with dry rice served in a separate dish. 


A bunch of carrots, washed, peeled, sliced lengthwise and chopped 
crosswise, will improve any kind of soup you are making — if left out. 
Life. 


This Bouillabaise a noble dish is — 
A sort of soup or broth or brew, 
Or hotchpotch of all sorts of fishes, 

That Greenwich never could outdo; 
Green herbs, red peppers, mussels, saffron, 
Soles, onions, garlic, roach and dace; 
All those you eat at Terre’s Tavern, 
In that one dish of Bouillabaise. 


Ballad of Bouillabaise 
William Makepiece Thackeray 


OBSERVATION ON Soup 


Soup is the most flexible of our viands. It may be a beverage, a solid, an 
appetizer, an incident to or the piéce de resistance of a meal. It may be 
composed of anything from mushrooms to missionaries, according to taste 
or climate. It may be served hot or cold, thick or thin, plain or of mixed in- 
gredients. But from the Kaffir’s pot of Africa to the lumber-camps of 
Canada, from the Gypsy roadside bivouac to the baronial dining-hall of a 
copper king, it is an integral part of the world’s dietary. And there is the 
difference in the width of the world in its composition. It may appear to 
be only a matter of a couple of city blocks from the pale gray water sub- 
stance, super-coated with globules of cold grease and containing the 
soaked remains of a soda cracker, two canned peas and a string bean, of 
the East side restaurant to the French chef’s delectable translucent 
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preparation of green turtle or potage 4 la reine of the hotel on the avenue, 
but actually the distance is incalculable. Again it is a far cry from the 
oyster stew or the black bean soup of our grandmother’s dinners, the latter 
boiled with a ham bone and served with slices of lemon and hard-boiled 
egg on top, to the clear amber fluid, flavored with Madeira or Sherry that 
greets the present-day diner-out. It is a difference in temperament more 
than the times. 

I lament the passing of the tureen, that spacious vehicle so emblematic 
of hospitality and another helping, of domestic warmth and pleasant 
aromas, and deplore the substitution of the modern open-air method, the 
all-the-way-from-the-kitchen-to-the-table system of plate juggling, sugges- 
tive of tepid contents and the essence of butler’s thumb. Who will have 
independence and influence enough to reinstate the tureen? 

There is a soup for every mood and moment of our gastronomical exist- 
ence. What could be pleasanter than a delicate chicken broth after a 
malaise, or when the digestion is particularly robust a rich wallowy onion 
soup? Or a cream of fresh peas or asparagus — real cream, no flour and 
water substitute— with perhaps a foundation of chicken-stock, for 
luncheon in May, or a piping hot boullion for dinner in October, or of an 
August evening, a Jellied tomato or consomme, well-iced? 

Others have sung the virtues of the roast beef of old England, of the 
apple-pie of New England, of the fruits of Florida, of the wines of France. 
I sing of soup. 
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eAunt Emery’s Turbot a la Créme 


Boil 214 pounds of fish (chicken halibut if possible), separate 
from bones, shred in fine pieces and dry thoroughly. Boil 14 pints 
of milk and % pint of cream, seasoning with onion, mace, thyme 
(in leaves), parsley, salt, pepper, and if you like, a little anchovy 
paste to give it a pinkish color. Thicken the sauce with about 
2 tablespoons of cornstarch, made smooth in a little cold milk. 
Strain sauce after adding the thickening. Mix thoroughly with the 
fish, adding a little more warmed cream the last thing, if desired 
very creamy. Put in baking dish, cover top with buttered crumbs, 
and bake 20 minutes. Serves 8 people. 
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Aunt Emery s Treasure Island Fish-Dish 


144 pounds any coarse fish without bones, cut into pieces about 
one inch long. 6 small onions sliced and fried very brown; 4 toma- 
toes sliced and fried same, two sliced pimentos fried brown, one 
green pepper parboiled and sliced and fried. 

One quart rich brown sauce, made with meat stock and flavored 
with rum and sherry. Add this to above and cook in open casserole 
in a slow oven 1% hours. One-half hour before serving, add small 
chowder biscuits and four sliced, boiled potatoes. Serve in same 
casserole, using soup plates — this will serve six. 


Aunt Uirginia’s Baked Fish 


Remove backbone. Lay on agate platter, season with salt and 
pepper. Make dressing of 2 tablespoons of flour, 1 tablespoon of 
mustard, 1 cup of scalded milk. Put all together and cook until 
thick. Add a cup of grated cheese and red pepper and cook till 
cheese is melted. Spread over fish and bake 5§ minutes. Serve on 
platter in which it is baked. 


Aunt Robbie's Planked Whitefish 


Clean and split a medium-sized fish. Put skin side down on a 
buttered oak plank 1 inch thick and a little longer and wider than 
the fish. Sprinkle with salt and pepper and brush over with melted 
butter. Broil under the gas of a gas stove or bake in the oven of 
coal stove. Remove from fire and garnish with chopped parsley 
and lemon. Send the fish to the table on the plank. 


Aunt Elinor's Halhbut 


Use either fresh or left-over fish. Lay in flat casserole. Cover 
with thick part of canned tomatoes or tomato sauce, thinly sliced 
onion and green pepper. Dot with bits of butter and bake one- 
half an hour uncovered so that top will brown. 
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Aunt Dells Fried Sole 


Cut fillets of sole slantwise, wash, dry well. Lay on a towel and 
sprinkle with 1 teaspoon salt, 14 teaspoon pepper, and a dash of 
cayenne. Let stand about one hour. Score slightly the thicker 
pieces. Dip in flour, in beaten egg, and lastly in fine bread or 
cracker crumbs. Twist or curl some pieces. Put in a frying basket, 
five pieces at a time, dip in hot fat and fry about 7 minutes. It is 
well to have two baskets and kettles of fat if you have more than 
Io pieces to fry. Serve with tartar sauce. 


Aunt Robbie's Fillet of Sole 


Cook fish in half white wine and broth. Salt and pepper. When 
done put on platter. Let stock boil for two minutes more. Add one 
yolk of egg, heaping tablespoon whipped cream. Mix well. Add 
crabmeat to finished sauce and some chives. Put on top of each 
piece one large mushroom which has been cooked with fish. Season 
to taste, pour all over fish, and glacé. 


Aunt Elinor s Fillet of Sole 


Lay pieces of fish on bottom of casserole. Cover with shrimps, 
oysters and then layer of fresh mushrooms. Cover with thin cream 
sauce flavored with a good deal of paprika. Cover closely and bake 
one-half an hour in slow oven. (Any white fish can be used instead 
of sole.) 


eAunt Emery s Moulded Fish 


Decorate a mould with hard-boiled eggs and pimento. Put in a 
layer of flaked, boiled halibut or salmon. Sprinkle on a little salt, 
pepper, lemon juice and chopped onion and one-half tablespoon 
olive oil. Continue adding layers as above till mould is full. 

Boil down bones of fish in the water in which it was cooked, to 
one cupful. Add one teaspoon gelatin to lukewarm fish-water and 
pour over the mould. Chill and serve with mayonnaise. 
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This is very nice made of crab meat in individual molds with 
canned clam broth instead of the fish stock. 


Aunt Dells Salmon Loaf 


Take 1 can of salmon and drain off juice. Chop fine. Add to it 
Yolks of 4 eggs beaten light 14 scant teaspoon pepper 
¥% cup bread crumbs ¥% scant teaspoon salt 
4 tablespoonfuls melted butter 
Add a little finely chopped parsley. Beat whites of eggs stiff and 
add them last. Put in deep buttered pan. Bake in not too hot an 
oven 25 minutes. When done turn out on platter and cover with 
following sauce. 


SAUCE 
I cup milk added to juice 1 tablespoonful butter 
of the salmon 1 tablespoonful flour 


Heat butter till it bubbles, add flour. Stir 4 or 5 minutes till 
flour is cooked. Add liquid and cook until thick, then add one egg 
beaten light. 


Aunt Robbie s Salmon Molds 


Use recipe above or any other good one for a salmon loaf. Bake 
in small individual fish molds and add to each one a slice of small 
pimento-filled olives for eye of each mold, and line the fins and 
tail with very thin strips of pimento before serving. 


eAunt Emery s Halibut or Sword Fish Recipe 


2 Ibs. of sliced fish, about 4 cup water 


1 inch thick tablespoon of butter 
I onion Teaspoon flour 
34 cup chopped salt pork Breadcrumbs, browned in 
¥% carrot, chopped butter 


I green pepper, chopped 
Fry onion, carrot, and pepper in the salt pork until light brown. 
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Spread fish with this mixture, and cover the whole with the bread 
crumbs. Put fish in a pan with the half cup of water in the bottom, 
and baste with the juices 2 or 3 times while cooking, about one- 
half an hour in hot oven. When done, thicken the juices with the 
flour and butter blended and pour over the fish. 


Great Grandmother Holden’s Fish Chowder 
4 lbs. fresh codfish or scrod 4 lb. spinach (early recipe 


I lb. salt pork called for potatoes instead 
6 onions of spinach) 
Salt Heavy cream 


Cook fish five minutes in very little water. Cut pork in cubes and 
fry until brown. Cut up onions and cook in a little of the fish broth 
for twenty minutes. Combine and add enough cream to make con- 
sistency of thick soup. Cook spinach and add to fish and let cook 
ten minutes longer. Sprinkle with parsley before serving. 


Aunt Elinor’s Fish Chowder 


1% of a pound of salt pork 2 oz. butter 


4 large onions I quart rich milk 
6 medium-sized potatoes % cup cream 


2 pounds haddock, cod or halibut 
Cut pork in tiny dice. Try out. Push the little crisp bits to one 
side and fry thinly sliced onions in the fat until yellow, but not 
browned. Turn into large saucepan. Add milk, fish cut in pieces 
and potatoes pealed and cut up. Cook until potatoes are tender. 
Add cream, salt and pepper. Serve with split and toasted Boston 
crackers. 


eAunt Emerys Fish Mousse 


Two pounds of any coarse fish such as halibut, steak cod or had- 
dock. Remove bones and put through food chopper, then rub 
through a sieve. Make very soft with good cream, season with salt 
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and pepper and a little nutmeg if liked. Add two eggs beaten, and 
put mixture into individual molds, or ring mold. Stand in water 
in a pan and bake one-half hour. Turn out and serve with any 
good fish sauce poured over. 


Aunt Virginia's Terrapin, Maryland Style 


Mash the yolks of eight hard-boiled eggs and mix them with 2 
tablespoonfuls of best butter, rubbing them to a smooth paste. 
Put a pint of cream in a double-boiler. When it is scalded, stir in 
the egg and butter until smooth, season with salt, white and 
cayenne pepper, a dash of nutmeg and allspice. Add a quart of 
terrapin cooked in salted water with 2 slices of carrot and onion 
and a stalk of celery from 35 to 40 minutes. Simmer for Io minutes 
or until the terrapin is well-heated. Just at the moment of serving 
add 2 tablespoonfuls of sherry or Madeira. Serve very hot. 


eAunt Robbie's Fish Pudding 


1 pint of cooked halibut or 1% tablespoonful of flour 


whitefish 1% teaspoons salt 
¥% cupful of thin cream (or 14 teaspoon pepper 
milk) ¥% teaspoon onion juice 


1% tablespoonfuls of butter 2 eggs 


Pound the fish in a mortar until it is thoroughly mashed then 
rub it through a puree sieve. Season the pulp with salt, pepper and 
onion juice. Put the butter into a saucepan when melted, add the 
flour and cook for a few minutes, then add slowly the cream or 
milk, stirring constantly until well scalded; then add the fish pulp, 
take from fire, add the beaten eggs and mix thoroughly. Butter well 
a ring mold holding a pint or little more; put in the mixture press- 
ing it well against the sides to remove any air bubbles. Cover the 
mold with a greased paper, and set in a pan of warm water cover- 
ing one-half the mold. Bake in a moderate oven 30 minutes and 
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do not let the water boil. Place the form of fish on a hot dish, fill 
the center with wilted cucumber; pour around fish some Bechemel 
or white sauce; sprinkle the top with chopped parsley. This is very 
good served with lobster sauce. 


Aunties (odfish Balls 


Boil fish and potatoes together in the same pot. 

Take 1 cup of fish to 2 cups of potatoes 

Add cream enough to make it soft. 

At last moment add the whites of 4 eggs (beaten up light). 
Take a large spoonful of this mixture and drop in boiling lard or 


drippings. 


Aunt Virginia's Codfish Balls 
After washing the fish well, pick to pieces, taking out the bones. 
Put on to boil. Put potatoes in at same time, and when potatoes 
are done, the fish will be. When all is done, take out and drain and 
wash. Add one cup of milk, one egg, a lump of butter. Beat very 
lightly and cook as you do crullers. 


Aunt Robbie's Finnan Haddie or 


Smoked Sturgeon 


Cut fish in strips (there should be one cup), put in baking pan, 
cover with cold water, place on back of range and allow water to 
heat to boiling-point; let stand on range, keeping water below 
boiling-point for twenty-five minutes, drain, and rinse thoroughly. 
Separate fish into flakes, add one-half cup heavy cream and four 
hard-boiled eggs thinly sliced. Season with cayenne, add one 
tablespoon butter, and sprinkle with finely chopped parsley. 
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eAunt Dells Lobster Cutlets 


2 cups chopped lobster meat Few grains cayenne 


¥% teaspoonful salt 1 teaspoonful lemon juice 
14 teaspoonful mustard 1 cup thick white sauce 


Add seasoning to lobster, then add to white sauce while latter 
is hot. Cool, shape, dip in crumbs, then in beaten egg, then crumbs 
again. Fry in deep fat and drain. Serve with tomato cream sauce. 


Aunt Virginia’ s Lobster ala Newburg 


One lobster, cut in small pieces. Put in chafing dish 1 table- 
spoon flour and % lb. of butter. Add 1 gill of cream, and the yolks 
of four hard boiled eggs, mashed fine. Stir this over the fire until 
it begins to thicken, and when hot take it from the fire, add % tea- 
spoon of salt, a pinch of mace, a dash of cayenne, and 4 tablespoons 
of sherry wine. 


(7ab Meat a la Newburg 
Obliging rendition by Mrs. Warren Hayden 


Fresh crab meat, 2 lbs. Cream, 1% cups 
Melted butter, 1 cup Egg yolks, 8 


Newburg sauce, 8 tablespoons 
Cut the crab meat into medium sized pieces. Cook it in the 
melted butter for about 2 minutes. Add the cream, Newburg 
sauce and egg yolks, the latter well beaten. Stir until it thickens. 
Serve with triangles of Melba toast. (Serves 8 to 10 people.) 


Aunt Emery s (rab Mixture 


Slice 2 onions fine, add 1 tablespoon butter, 1 cup catsup. Cook 
all together in double boiler. Add 1 cup boiled rice, 1 cup crab- 
meat, I pound peeled and cut up mushrooms. When cooked add 
1 cup thick cream and seasoning. 
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Auntie’s Deviled (Crabs 


Carefully pick the meat from 1 dozen boiled, hard crabs, scrub 
the shells thoroughly. Place in a pot the yolks of 3 hard-boiled 
eggs, I oz. of butter, 1 tablespoon of dry mustard, 1 teaspoonful of 
salt, a dash of cayenne pepper, 2 tablespoonfuls of flour, rub 
smooth with a wooden spoon, then place over fire; add 1 pint 
cream or milk and cook to the consistency of boiled custard. Put 
the crab meat into a bowl, sprinkle 1 tablespoonful of chopped 
parsley over the meat, then add the sauce; mix well with the crabs, 
season with salt and pepper to taste, fill the shells, sprinkle fine 
bread crumbs over them, then sprinkle with melted butter and 
brown in a very hot oven or better under gas flames. 


cAunt Emery’s Baked Scallops 


2 cups boiled scallops 2 tablespoons chopped onion 
1 cup chopped mushrooms 4 tablespoons flour 
4 tablespoons butter I cup of cream 


¥% cup scallop liquor 
Parboil scallops, cut them in halves. Blend butter and flour in 
saucepan over fire. Add onions and mushrooms and cook five 
minutes. Add scallop liquor and cream. Cook until thick, stirring 
constantly. Place mixture in baking dish, dot with butter, cover 
with buttered bread crumbs and bake until crumbs are brown. 
This serves five. 


Shrimp Pre 
Kindness of Mrs. Daniel Morgan 
2 cups peeled cooked shrimp 1 teaspoon Worcestershire 


3 slices bread cut one-half- sauce 
inch thick 2 tablespoons sherry seasoning 
1 cup milk (may be omitted) 


2 tablespoons melted butter Mace and nutmeg to taste 
1 teaspoon black pepper 
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Soak bread in milk and mash with fork, add shrimp, butter and 
seasoning. Turn into buttered casserole and bake in moderately 
hot oven, 375 degrees F., for 20 minutes. Six servings. 


Curry of Shrimp 
Courtesy of Mrs. F. K. Bole 


Fry 6 slices bacon, remove bacon and add 1 tablespoon chopped 
onion to grease, I tablespoon flour, then 34 cup beef stock, and 
¥% cup cream, salt, paprika, Worcestershire sauce and curry to 
taste (34 teaspoon). Strain, let stand until ready to serve, then 
heat and add shrimps and 2 tablespoons sherry. Serve with rice 
or on toast. 


eAunt Emery s Curry a la Rector 


3 onions I pint shrimps 

8 tablespoons butter Thyme 

Several cloves 3 eggs yolks, lightly beaten 
Pint of fish liquor 1 tablespoon curry powder 
¥% pint cream ¥% teaspoon salt 


I pint scallops 


Parboil scallops and shrimps. Chop onions and brown in butter. 
Add several cloves and large pinch of thyme. Cook about ten 
minutes, add salt and curry. Mix thoroughly and add fish liquor. 
Cook about twenty minutes. Take egg yolks, beaten with cream, 
and add to curry sauce. Mix well but do not let it boil again. 
Strain through a fine sieve, add cooked shrimps and scallops and 
heat thoroughly. 


Aunt Elinor’ s Pan Roast Oysters 


Butter 6 individual shirred egg dishes. Place a toast in each dish. 
Lay 6 oysters on each toast. Season with salt and paprika. Pour 
a little oyster liquor on the oysters and cover lightly with bread- 
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crumbs. Dot with butter and bake about Io minutes or until a nice 
brown. 


eAunt Elinor’s Oysters en Brochette 


Take 36 oysters and 36 squares of bacon. Arrange oysters and 
bacon alternately on skewers. Pour a tablespoonful of oil on a plate 
with a teaspoonful of salt and 34 teaspoonful of paprika. Mix the 
seasoning well, roll the skewers in the seasoning and then in bread- 
crumbs. Broil about 1o minutes. Lay each skewer on toast and 
spread with Maitre d’hotel butter. 


“Now if you’re ready, oysters dear, 
We will begin to feed.” 
— Alice in Wonderland. 


“Take your trout, wash him and dry him with a clean napkin, then open 
him and, having taken out his guts, wipe him very clean within but wash 
him not. Give him three scores with a knife to the bone, on one side only, 
after which take a clean kettle and put in as much hard still beer (but it 
must not be dead) and a little white wine and water as will cover the fish 
you intend to boil; then throw into the liquor a good quantity of salt, the 
rind of a lemon, a handful of sliced horseradish root with a handsome little 
fagot of rosemary, thyme and winter-savory. Then set your kettle upon a 
quick fire of wood and let your liquor boil up to the height before you put 
in your fish, and then if there be many, put them in one by one, that they 
may not so cool the liquor so to make it fall. And whilst your fish is boiling, 
beat up butter for your sauce with a ladleful or two of the liquor it is boil- 
ing in, and, being boiled enough, immediately pour the liquor from the 
fish, and being laid in a dish, pour your butter upon it, and strewing it 
plentifully over with shaved horseradish and a little powdered ginger, 
garnish the sides of your dish and the fish itself with sliced lemon and 


serve it up.” 
Izaak Walton. 


Frying is a good way, too! 


A visitor to Cleveland, from one of the prairie states, wished to try a 
famous Great Lakes delicacy. ‘“Bring me,” she said to the waiter in the 
hotel where she was stopping, “‘a planked white bait, but only a very 
small one, please.” 
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One of the compilers of this book was seated next to an amusing ac- 
quaintance, at dinner, who struck a snag in an oyster, a miniature seed 
pearl, of no value but spherical in shape. Removing it gracefully with his 
thumb and finger he regarded it with interest. ‘““Ah!”” said he, “it is the 
shot with which that oyster was killed.” 


This niece is 


BARBARA GREENOUGH BRADLEY 


She is the daughter of “Aunt Emery,” and the 
mother of two of the grandnieces, Nancy and Emery. 
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eAunt Robbie's Baked (‘bicken 


Use young chickens preferably and not Leghorns. A less ex- 
pensive and very good dish may be made of boiled fowl. Cut up, 
rub with butter, flour and salt. Brown on top of stove in butter. 
Pour a little water or chicken stock in pan, cover and cook in 
oven 30 or 40 minutes. Baste constantly. Remove to platter and 
make gravy in pan in which chicken was cooked by adding chicken 
stock and thickening with flour-and-water batter. Add a little 
cream just before serving. 


Grandmother Holden’s Fried Chicken 


Cut up the chicken; sprinkle with salt and pepper and dredge 
thickly with flour. Put bacon drippings in the skillet and have 
these very hot; lay the chicken in the skillet over hot fire for a 
minute, then turn down the fire so that it will cook through with- 
out burning. When brown on one side turn over. Take out when 
done and put on a hot platter. Cook the drippings left with a little 
flour and a cupful of thin cream and make a gravy. 
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eAunt Mattie’s Fried Chicken 


Select young chickens weighing about 2% pounds. Draw and 
separate by cutting off wings and legs, upper joints, back and 
breasts. Split in middle. Do not split chicken down the back. Roll 
in flour and fry in lard to a light brown. Take from skillet and put 
in covered pan on back of stove to keep hot. Add to the lard 2 
tablespoonfuls of flour and when smooth add a cup of milk. This 
makes a thick cream gravy. 


Aunt Gertrude’ s Chicken Eugenie 


Skin chicken breasts, saute with butter. Add fresh mushrooms. 
Cook well before adding sherry. Then add pure cream to the proper 
consistency. Finish with a little cream sauce for thickening. 


eAunt Robbie's Chicken Waldorf 
White meat of 1 chicken I truffle sliced thin 
(cooked) 
Batter made of 1 tablespoonful of flour mixed with a little 
water. 
Yolks of 2 eggs 2 tablespoonfuls of sherry or 
Salt Madeira 
Cut up chicken in small cubes. Add truffle. Put in sauce-pan 
with thin cream. When heated add batter of flour and water. As 
soon as it begins to thicken remove from fire and add egg yolks 
mixed with the wine. Return to the fire and cook just long enough 
to finish thickening, Salt and serve. 


Aunt Emery s Breslau Chicken 


14% cups minced chicken I cup soup stock or milk 


Thicken milk with 1 tablespoonful of flour, add to the minced 
chicken and then flavor with a tablespoonful of onion juice and a 


little chopped parsley. 
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Salt and pepper to taste. Add 2 beaten eggs. 
Put mixture in custard cups and bake in a pan of water 20 to 
25 minutes. Turn out and serve with white sauce. 


Aunties Chicken é la Maryland 


Do not have chicken split down the back but cut off wings and 
legs. Separate upper and lower joints, split breast down middle, 
separate back and neck. Dry chicken thoroughly, salt and dip in 
flour, and then fry in very hot lard (not deep fat) and plenty of 
it. Fry until a golden brown and then remove from pan and 
serve with cream gravy and corn fritters. 


Aunt Dell's Cold Chicken Garnished 


Skin and bone two roasting chickens. Boil skin, necks, legs, and 
giblets together till tender. Add an onion, celery, parsley, and 
herbs for flavor. This takes a couple of hours. Divide the meat into 
convenient pieces for serving, cutting the breasts into four pieces, 
the second joints into two each if large. The legs are not usually 
used, but may be. Put in a closely covered kettle and let simmer 
for about one hour with just enough water to cover. Add seasoning 
during the last half hour. Let stand in the broth to cool. Make a 
cream sauce of two tablespoons of butter, 4 cup flour. Mix and 
cook slightly. Add 1 cup rich milk and a cup of the stock from the 
bones. Cook in a double boiler fifteen minutes. Soak one-half 
package (2 envelopes) of the new Knox gelatin in cold water. Add 
to the cream sauce, cool and add 1 cup medium thick cream and 
half a cup of juice from the chicken. Take out the pieces of chicken 
meat carefully. Set on a platter in the ice box. Put white sauce in 
ice box also but not long enough to set. Strain off the stock from 
the bones and mix with what remains in the chicken kettle, which 
will not be a quart in all. Dissolve 134 envelopes gelatin and add to 
this. Place this into ice box also. When the chicken is very cold and 
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the white sauce about to set, cover each piece carefully with 
sauce. Decorate with truffles or peppers. By this time the plain 
jelly will be ready to set. Line one large plain mold with clear 
jelly. Let set. Arrange chicken nicely around and pour over it the 
white jelly. Turn out in a bed of watercress. Put tomatoes or hard- 
boiled eggs around and serve. 


(old Chicken in Blanket 


Courtesy of Miss Selma Sullivan 

Choose 2 five-pound roasting chickens. Wash and tie them up. 
Put them in pan and cover with hot chicken broth. Water will do 
but will not be as good. Add 6 whole carrots, a little celery and 
4 onions. Simmer gently until quite tender. Remove from fire and 
cool in their own juice. Remove from juice and skin them. Remove 
all the meat in as large pieces as possible; arrange on a platter, the 
white in the center and the dark around the edge. Make a cream 
sauce by heating a pint of cream in a double boiler with the peel 
of one lemon. Melt 4 level tablespoons of butter and stir into it 
4 level tablespoons of flour. Cook together without browning for 
five minutes, then gradually add the hot cream. Continue to cook 
in double boiler for fifteen or twenty minutes, adding a little 
strained chicken broth, if too thick. Salt and pepper to taste and 
add the juice of a small lemon, and 14 teaspoon powdered mace. 
Pour over the chicken carefully, to coat it evenly but thickly. Put 
in refrigerator to chill thoroughly. When ready to serve, decorate 
with the carrots from the stock, crisp hot bacon curls and parsley 
or cress. 


eAunt Gertrude’s (hicken, Sweetbreads 
and Mushrooms 


If for more than four or five people, roast a whole chicken weigh- 
ing about four or five pounds, the day before. Take it out of the 
pan and make in the pan a creamy gravy with a little browned 
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flour and milk, stirring all the time until the consistency of thick 
cream. Make about two (2) cupfuls of this, put it away and allow 
it to get cold. This can all be prepared the day before, if desired. 
Cut the chicken off into pieces about the size of the end of your 
finger. 

Parboil the sweetbreads, using about as much as you have 
chicken. Clean them and sauté them in butter. Drain them 
thoroughly and allow them to get cold. Divide them into pieces 
about the size of the chicken. 

Peel the mushrooms and sauté them in butter and drain them 
thoroughly. Do not allow any butter to remain on the sweet- 
breads or the mushrooms. The mushrooms can be cut into quarters, 
or smaller pieces, as desired. This dish will take about one hour 
to one and a half hours to cook in a slow oven. Mix the ingredients 
thoroughly together and put in a large casserole. 

This amount will serve 12 or 14 people. This can be cooked and 
put aside the day before, but be sure and heat it thoroughly. 

It can be made with the remains of the chicken left from roast 
chicken and with a pair of sweetbreads, which is sufficient for four 
or five people. 


ecAunt Virginia's Chicken and Sweethread 


Croquettes 
1 large chicken 1 wine glass cream 
2 sweetbreads 1 loaf of stale baker’s bread 
¥% |b. butter Pepper, salt, parsley, onions 
and 2 eggs 


Boil the chicken and sweetbreads separately until perfectly 
tender, saving the water in which the chicken was boiled. Chop 
both very fine together, and season with pepper, salt, parsley and 
a very little onion (about 34 teaspoon grated). Rub the bread 
until you have equal quantities of crumbs and meat. Place on the 
fire as much of the chicken water as will moisten the bread crumbs, 
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into which put the cream and butter. When it comes to a boil stir 
in the crumbs until they adhere to the spoon, mix with the meat 
and when sufficiently cool, stir in 2 eggs beaten light; mold, roll 
in grated bread and egg and boil in lard. 


Aunt Uirginia’s (hicken Croquettes 


To 1 chicken chopped, add a little salt, parsley, pepper, nutmeg, 
a salt spoon of onion, 1 cup of cream, 4 cup of butter, and 1 des- 
sert-spoon of flour. Put the chicken, spices and cream on the fire, 
when hot stir in the butter and flour, boil about 5 minutes, and 
when cold make into balls. Beat up one egg with bread crumbs, 
dip the balls in, and drop in boiling lard. 


Grandmother Davis's Chicken Pie 


From Aunt Mattie 
Boil a good-sized fowl until thoroughly cooked. Add three large 
potatoes sliced and cooked in broth from chicken with a little 
onion. Put in a deep baking-dish and cover with a plain pastry. 
Put plenty of the chicken broth in the pie. Bake. 


Aunt Gertrude’s (hicken Casserole 


Use whole roasting chicken and large casserole. 

Put in iron skillet 1% dozen slices bacon, pieces of pimento or 
green peppers, potato balls, carrots and small onions. Fry until 
brown. Then add 2 or 3 cups of white stock and pour over chicken 


in casserole. Cover and baste often while in oven. Cook about 114 
hours. 


eAunt Virginia’s Casserole Chicken or Birds 


When the fowl or birds go into the dish, be careful not to have 
too much water on them. Sufficient to keep them from sticking or 
burning the dish. Do not cook too rapidly, as you must not boil 
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them. Cook gently, putting seasoning on them before putting in 
the pot — also a little butter. If you desire, a little celery; a bit of 
onion, a bunch of sweet herbs (not too much of the latter), a piece 
of pork. Watch them. Add a little water to make the gravy, or 
preferably a little chicken broth. 


eAunt Emery’s Casserole 


2 cups chopped (not minced) 1 chopped potato 


beef or lamb I green pepper, minced 
1% cups tomato juice 2 tablespoons sugar 
2 onions, chopped 1% cups of stock 


I carrot, chopped 
Cook in a casserole in slow oven 4 or 5 hours, adding 1 teaspoon 
ficur blended in cold water 1 hour before serving. 


Currant “felly Meat 
Generosity of Mrs. Norweb 


Cold sliced lamb or beef 2 tablespoons water 
¥% glass of currant jelly 1 tablespoon butter 


Put jelly and water into pan; let heat until jelly melts; add but- 
ter and cook about five minutes; add meat; cook until heated. Put 
meat on platter; pour sauce over it. 


Grandmother Holden’s Lamb Roast Cooked 
To Be Like Venison 


Cook lamb or mutton until half done. Have ready sauce made 
as follows: 


I cup wine I teaspoon pickle, finely 
¥% glass jelly (blackberry chopped 

preferred) I teaspoon allspice 
I teaspoon vinegar I teaspoon cloves 


2 teaspoons cinnamon 
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Put spices into a muslin bag. Boil in 1 cup water. Have ready 
1 cup browned flour. Cover lamb with flour and baste often with 
the sauce. Just before the meat is done and still rare, spread re- 
mainder of jelly over the top of roast. Use a large cut of meat. 


eAunt Virginia’s Lamb Chops a la Maintenon 


Cut lamb chops, half cook them in clear butter, put on a platter, 
cover and let them get cool. Boil onions in cream and pass them 
through a sieve. Let this get cool and put it on the chops with fine 
bread crumbs and a little butter; put this in the oven and let bake 
until they become brown. 


Aunt Gertrude’s Lamb (hops 


Have chops boned. Select large parsnips and cut in thick slices. 
Broil the chops and fry the slices of parsnips. (They must be par- 
boiled first.) Serve with Bearnaise sauce. 

If parsnips are too small for the chops, serve one chop on three 
small slices of parsnip. Artichokes can be used instead of parsnips. 


Aunt Elinor’ s Curried Lamb or Veal or (hicken, 
Shrimps, Crabmeat or Hard Boiled Eggs 


3 tablespoons butter 1% cups canned tomatoes 
2 tablespoons flour 2 cups left over gravy 


1 tablespoon chopped onion 1 cup cream 
2 or 3 teaspoons (mixed in water) Crosse & Blackwell’s 
curry powder 
Melt butter and cook onion until soft and yellow, but not 

brown, add flour, let cook for a moment and pour tomatoes in 
slowly. Let come to a boil. Add some of the gravy, then all of the 
cream. Let bubble a few moments and add gravy to thin it a little, 
if necessary. Mix in curry a little at a time, tasting to be sure it is 
not too hot. Add left over meats and serve with rice as soon as 
quite hot. 
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Aunt Robbies Fried Sweetbreads 


Parboil pair of sweetbreads in slightly salted water. Fry in 
butter in frying pan. Make gravy in same pan by adding teaspoon- 
ful of flour and cook till it browns. Add 4 cup of white stock and 
continue cooking till it begins to thicken. Pour over sweetbreads. 
A little cream can be added just before serving for a richer and 
lighter colored gravy. 


Creamed Sweetbreads 


Kindness of Marcia Parsons 

Take four pair of sweetbreads and soak in cold water for one 
hour. Parboil for five minutes. Let cool. Skin. Cut in small pieces. 
Put three tablespoons of butter into frying pan and let get very 
hot. Put in the sweetbreads and fry until slightly brown. Sprinkle 
one heaping teaspoon of flour over the sweetbreads and then add 
one to two cups of cream, according to the thickness of it. Cook 
over slow fire from five to ten minutes. Flavor with two drops of 
onion juice and one-half teaspoon of Maggi sauce, and salt and 
pepper to taste. 


Aunt Virginia s Mock Sweetbreads 


2 lbs. veal chopped fine, removing all strings or hard parts. 
Chop with 1% Ib. of veal suet. Soak a large roll in milk and beat it 
light. Mix it with veal, add a grate of lemon peal, salt, pepper, 
butter and a dust of nutmeg, and two eggs. Shape like a sweet- 
bread. Dip in egg and crumbs and fry light brown. Serve with a 
border of pease, or else with a sauce, either mushroom or tomatoes. 


eAunt ‘Robbie's Beef Birds 


Take rare slices of roast beef, about two inches wide. Roll 
around the following stuffing, fasten with toothpick and broil 
about two minutes on each side. 

STUFFING 

Cut up an onion very fine. Fry in about 4 tablespoons butter. 

Add two cups dry bread crumbs and one egg. Cook two minutes. 
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eAunt Dells Veal Birds 


11% lbs. of veal cutlet, cut 1 teaspoonful of salt 


very thin 1 tablespoonful of sweet 

1 tablespoonful of chopped marjoram 
parsley \% |b. of bacon 

1 tablespoonful melted 1 tablespoonful of flour 
butter 1 bay leaf 

I pint of stock or boiling —_—1 tablespoonful of mushroom 
water catsup 


I cup of stale bread crumbs _ pepper to taste 


Cut the veal into strips about 3 inches long and 2 inches wide. 
Make a filling of the bread crumbs, salt, pepper, parsley, sweet 
marjoram and melted butter. Mix thoroughly and spread on the 
strips of veal. Roll them up and tie tightly with twine. Then roll 
them in the flour. Put the bacon in a frying-pan and try out all the 
fat. Dip the birds in this and brown them in a sauce-pan. Add 
flour to the fat remaining in the frying-pan and stir same till a nice 
brown. Then add the stock or boiling water and stir till it boils. 
Add salt and pepper, pour it over the birds. Add the bay-leaf and 
mushroom catsup, cover sauce-pan and let simmer 2 hours. Take 
up, cut strings and remove them. Serve. 


Aunt Emery’s Veal Scallopini 


1% lbs. veal steak, cut thin 2 tablespoons lemon juice 
Flour, salt, pepper ¥% cup white wine 
Olive oil or butter Parsley 


Dust veal with flour, salt and pepper, and brown on both sides 
in butter. Add white wine and lemon juice. Cover and let simmer 
30 minutes or more. Sprinkle with minced parsley. 
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Aunt Emery s Dutch Beef ‘Roast 


4 lbs. bottom of round Flour, salt, pepper 

I cup water 2 cups canned tomatoes 
1 large onion chopped 1 shredded green pepper 
1 cup chopped carrots 1 cup chopped celery 


Season meat with salt and pepper, and rub with flour. Brown 
well on both sides, in butter. Put meat in a heavy covered kettle, 
add all ingredients and simmer three hours. Add more water 
during cooking. Remove meat to a hot platter. Make gravy of 
juices, thickened with a little flour, and pour over meat. 


Beef Sukiyaki 


Courtesy of Mrs. Bourland 


2 medium-sized onions I cup soup stock 

2 bunches green onions 4 cup soy bean sauce 

4 celery stalks I square piece bean curd 
1 can of bamboo shoots 1 clubhouse steak 


I two-inch square butter or beef suet 
Prepare vegetables and fry in fat. Add half soup stock and boil 
7 minutes, reduce heat, turn vegetables, add remainder of soup 
stock. Simmer gently 7 minutes more. Meanwhile broil steak rare 
and slice thin. Put on platter with juice on the pile of fluffy rice 
and pour the vegetable mixture over the meat. 


ecAunt Robbie's Pot Roast de Luxe 


2 lbs. round steak 3 cups cold water 

¥% cup butter 1 tablespoon brown sugar 
Vg teaspoons pepper 2 cloves 

2% teaspoons salt 4 tablespoons flour 

4 medium onions 6 tablespoons cold water 


Brown steak in butter to coat meat. Season. Peel and shave 
onions as thin as possible. Combine onions and meat and stir. 
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constantly till thoroughly brown. Add 3 cups water, sugar, and 
remaining salt, cloves. Cover and simmer for 1 hour. Thicken 
with flour and water mixed to a roux. Cook until smooth. Half 
cup white wine is an addition to this roast. 


Aunt Robbie's Swedish Meat Balls 


About 4 Ibs. round steak, scraped. 2 eggs, salt, a little onion 
juice. 1 cup cracker crumbs. Enough tomato juice to moisten. 
Makes 24 small meat-balls. Fry or broil. 


Perochki (meat cakes ) 


Amabilité de Mme. Beatrice de Melik 
2 cups flour 2 tablespoons butter 
¥ cup sour cream (or water) 1 egg yolk 
Sift flour, mix it with butter which should be melted but not 
hot, and then add sour cream or water and knead a little. Place 
on board dredged with flour and roll out. Cut with a round biscuit 
cutter. Place a spoonful of filling in center of each of the perochki, 
and close tight, pinching into oblong shape. Brush with egg yolk. 
Bake in moderate oven until crust is brown. Eat hot with bouillon 
or borsk. 
FILLING FOR PEROCHKIS 
¥% |b. left-over meat, I onion, chopped 
chopped 1 tablespoon butter 
Brown meat in butter with onion and seasoning. You may use 
hard-boiled eggs, cooked cabbage, or rice instead of meat. 


(Aili Con Carni 


Amabiliteé de Mme. [ Inconnue 


1% lbs. round steak ground 2 medium onions, dried 
1 can (large) kidney beans I green pepper, diced 
I can tomato soup I cup diced celery 


Brown ground meat, then onions; salt and pepper. Add the rest 
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of the ingredients, let simmer for about one hour. Season with 
chili powder about 1% teaspoon. 


eAunt Elinor’s Braised Oxtail 


Cut oxtail carefully apart at joints. Soak in salted water about 
an hour. Put in soup kettle with cold water and simmer till tender, 
but not soft enough to leave the bones. Arrange large joints on 
bed of cup-up vegetables — carrots, pepper, onions, celery, etc. 
Cover with some of the stock they were cooked in, thickened and 
browned to a good gravy. Add a little mushroom catsup or Worces- 
tershire sauce, or a few drops of kitchen bouquet. 


Aunt Emery’s Pork Tender loins 


Wipe the tenderloins and lay flat in a baking pan. Sprinkle with 
flour and add % cup of water. Cook in hot oven (450) for three- 
quarters of an hour, basting every five minutes. Pour off excess 
grease. Remove tenderloins to a hot-platter. Add flour and salt 
and pepper to pan and a teaspoon Worcestershire sauce, and a 
cupful of water. Bring to a boil and strain over tenderloins on 
platter. 


Aunt Robbie's Spareribs with Prunes & Apples 


Three or four pounds of spareribs. Sprinkle with salt and pepper. 
Put prunes and quarters of apples on spareribs and roll together. 
Bake slowly in oven for 24 or 3 hours, till brown. 


Mexican Tongue With Sauce 
Courtesy of Miss Lucy Morse and “Our Grandmother’s Cook Book” 


Boil tongue until very tender, then skin, return to the water in 
which it has been boiled and let cool. Sauce: 1 cup sugar, I cup 
vinegar, I cup raisins stoned and halved, 1 lemon cut in dice form, 


60 MISCELLANEOUS MEATS 


2 dozen whole cloves. When the tongue is cold put into a large pan 
and flour as for roasting. Pour sauce into the pan with tongue and 
cook half an hour, basting with the sauce three or four times. 


cAunt Virginia’s (hipped Liver 
Bake one calf’s liver with butter and water. When cold chip off 
in very delicate shavings. Then frizzle with butter in pan. When 


browned a little, drop a little flour over it, put in a little water, and 
just before serving add sherry wine, salt and red pepper to taste. 


Spanish Liver on Toast 


Amabilité de Mme. [ Inconnue 


1 Ib. liver, diced I cup catsup 
8 slices bacon I cup water 
2 small onions Toast 


Dice bacon and fry with sliced onion. Add diced liver rolled in 
flour; stir until well browned. Add catsup and water, simmer 
slowly for one hour. Serve on toast. 


(Chicken Loaf 


Courtesy of Mrs. Barron 


Remove the flesh from a fowl weighing four pounds. Add one 
and one-half pounds of fresh pork. If pork is lean add one-fourth 
pound of bacon. Pass all through a meat chopper. Add four 
crackers rolled fine, three eggs well beaten, a tablespoonful or two 
of chili peppers chopped very fine, one-third of a cup of cream, 
one-fourth teaspoonful of ground mace or nutmeg, and salt to 
taste. 

Mix all thoroughly and shape into a long loaf. Put thin slices 
of fat pork in a baking dish and upon these place the roll of meat. 
Slice two or three truffles very thin and press into them some 
blanched almonds cut in small pieces. Place slices of salt pork on 
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top of the loaf and bake in a hot oven fifteen minutes. Lower the 
heat and cook for two hours. 


eAunt Dells Veal or Chicken Mousse 


2 cups raw meat 5 eggs yolks 
2 cups rich white sauce, 3 egg whites 
well seasoned 
Scrape or put through a sieve enough raw meat for two cups. 
Take all the scraps and what you have left in the top of the sieve 
and boil in two cups of salted water with pepper (bay leaf and 
onion, if you like) for about one-half hour, covered. Make a 
sauce of 1 tablespoon of butter, melted, 2 tablespoons flour, and 
1 cup of cream. Mix together. Add the broth. (It will be about one 
cup). Cook together a few minutes. Cool, add to raw meat, beat 
in well, add eggs one at a time, breaking in each well. Pour into 
buttered ring mold or individual molds. Steam or bake in a pan of 
water in the oven for at least 1 hour (large mold), 4 to 34 hour 
for the small. It is done when it shrinks away from the sides of the 
mold. Drain off the liquid and add to any white sauce you may 
have had over two cups. Add more cream. Turn out the mousse 
and pour the sauce over. Fill center with mushrooms, green peas, 
or any other vegetable. This can be used to slice for cold meat. If 
so, it is best to use all five egg whites. 


Aunt Dell’s Meat Loaf 


1 pint chopped meat 3 yolks of eggs 
¥% cup stock 1 teaspoonful Worcestershire 
2 tablespoonfuls butter sauce 
¥% cup fresh bread crumbs 1 teaspoonful salt 
I cup cream or milk I teaspoonful mushroom catsup 
1 tablespoonful chopped ¥% teaspoonful pepper 
parsley ¥% teaspoonful kitchen bouquet 


Mix. Pack in bread pan. Brush with white of egg. Bake slowly. 
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Aunt Virginia's Veal Loaf 
3 Ibs. of veal 1 lb. of lean fresh pork 


All chopped fine. 5 eggs and rolled cracker to make into a loaf. 
Salt and pepper to taste. Bake 34 of an hour. If you like, a half 
onion chopped fine. 


Aunt Elinor’s Ham Loaf 


3 cupfuls cooked ham, 2 eggs 
minced 1 tablespoonful French 
I small onion mustard 


3 sprigs of parsley 
Put ham, onion and parsley through food chopper. Add mustard 
and beaten eggs. Bake in buttered bread-tin 45 minutes. Garnish 
with hard-boiled egg, mayonnaise and green pepper cups and 
tomatoes. 


eAunt Emery’s Baked Ham 


1 slice of ham, one inch ¥% cup brown sugar 
thick I teaspoon dry mustard 
I cup cooked macaroni 2% cups milk 


I cup grated cheese 
Soak ham one hour in cold water. Drain and wipe dry. Work in 
mustard and sugar with back of wooden spoon. Put into a baking 
dish, add milk and bake 45 minutes. Spread with cooked macaroni, 
with cheese on top. Return to oven long enough for cheese to melt 
and turn brown. 


Aunt Robbie's Baked Ham 


Eight or nine-pound ham. Put in the water in which it is 
boiled, a cup of maple syrup, or maple sugar, 2 cloves, 2 or 3 pepper 
corns, a bay leaf, some celery tops and a small onion. Boil ham 
until tender, cool, remove most of fat. Spread with soft maple 


MISCELLANEOUS MEATS 63 


sugar mixed with fine bread crumbs, stick full of cloves and bake. 
Baste frequently with a cupful of liquor in which it was boiled, 
blended with half cup of sherry sauce, little melted butter and 
black pepper until a nice brown glaze covers it. Brown sugar or 
molasses may be used instead of maple syrup. 


Wont Emery’s Braised Ham 


1 slice of ham about one- 2 tablespoons dry mustard 
inch thick, not less ¥% cup vinegar 
I cup brown sugar 
Put ham into cold water for half an hour. Remove and place in 
a roasting pan. Spread it with a mixture of the above ingredients 
and bake one hour in moderate oven (350 degrees) for one hour, 
basting frequently. 
Serve garnished with slices of orange. 


Aunt Robbie’s Gipsy Ham 


Have a large slice of uncooked ham cut about an inch thick. 
Put in skillet and sear on each side until fat is browned. On top 
of ham put a half cup of brown sugar, one onion, or two small 
onions, sliced, a large can of tomatoes, and dust with salt, pepper 
and paprika. Put two tablespoons of butter in pan, cover and put 
in oven, 300, to simmer slowly for one and one-half hours, basting 
often. 


eAunt Robbie's Minced Ham 


I cup minced ham or beef 1 tablespoonful of flour blended 


I cup strained tomato juice with cold water 
yolks of 2 eggs 1 tablespoonful melted butter 
1% cupful grated York State 
cheese 


Heat tomato and ham to boiling point, add cheese and butter, 
then batter of flour and water and beaten yolks of eggs mixed 
together. 
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eAunt Robbie's (Canadian Bacon 


3 Ibs. Canadian bacon 1 bottle ginger ale 
Bake for 2% hours in moderate oven. Baste often with ginger 
ale. Serve with raisin sauce. 


Aunt Robbie's Baked Young Rabbits 


Select young New Zealand or Belgian Hare rabbits, as these are 
all white meat. They should not be over three months old and 
should be hung several days before using. Cut up rabbit, dip in 
flour and brown in butter on top of stove. Add boiling water, 
season with salt and pepper, cover and bake in oven about an 
hour. Baste often. Make gravy in pan in which rabbit is cooked, 
with added flour and white stock. Add cream just before serving. 


eAunt Robbie's Guinea Fowl 


Use only the breasts if for a formal dinner. Rub them with but- 
ter, flour and salt. Brown on top of stove in butter. Pour a little 
chicken stock in pan, cover and bake in oven 30 to 40 minutes. 
Baste constantly. Serve with bread sauce and garnish with tomato 
fritters or slices of fried pineapple. See recipes for these. 


(‘aneton “Tour D’ Argent” Frederic’s Duck 
Thoughtfulness of Mrs. Brooks 

The duck used for this recipe must be very young (six weeks) — 
fattened the 15 last days. They kill this bird by suffocation 
(strangling) in order to keep all its blood. 

To have about one-half cup of consomme of a duck. 

The liver of the duck has been taken away and crushed. 

To roast the duck about Io minutes (no more); then it may be 
very bleeding. 

To put the crushed liver on a dish with two-thirds Madeira and 
one-third of a good Cognac (brandy). 
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To cut the duck in small bands — send the legs to the kitchen to 
be broiled. 

To crush the bones in the special machine called “Duck Press” 
in order to extract all the blood and pour inside about one-half 
cup of consomme of a duck. This juice coming from the press will 
be joined with the bands, the crushed liver, the mixture Madeira 
and Cognac (look at the proportions forward) and the juice of a 
lemon. 

Then this preparation is cooked on a spirit lamp until the sauce 
becomes thick and of the color of melted chocolate. To salt and 
pepper according to the taste. 

The sauce must be beaten without interruption during 20-25 
minutes. 

To serve very hot. 

The broiled legs are served separately and are the object of a 
second service. 


Aunt Robbie's Duckling with Olive Sauce 


Two young ducks about five pounds each, cover with alternate 
strips of ham and salt pork. Stuff with celery tops, after rubbing 
first with soft butter, salt and pepper. Bake three quarters of an 
hour. Remove ham and pork and brown. Serve with olive sauce. 

Olive Sauce—Two cups of brown sauce, I tablespoon of minced 
onion, one dozen large olives, stoned and boiled ten minutes, then 
minced fine and add to sauce. 


‘Roast Duck from the Tour d’ Argent 


Generosity of Mrs. Norweb 


Make a paste of a tablespoon of chicken livers, 2 ounces of 
butter, 14 teaspoon of salt, paprika. Also have ready a liquid made 
of 1 glass of Medoc, 14 glass of brandy, a glass of French port, 
orange peel and lemon peel, all of which have been burnt together. 
The duck has been barely cooked. The slices are cut off the breast 
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and put on a dish to keep warm. The legs and wings are not used 
at this time. Put the carcass in a press and extract the blood. Now 
pour your liquid (Medoc, brandy, etc.) onto the paste and mix well 
together, not too thick. Put the duck breasts over the lamp and 
pour on the sauce you have just made. It must not boil nor scorch. 
Add the blood and a little gravy. Keep moving the dish so that the 
sauce spreads over the slices until it forms into a creamy sauce. 
Serve very hot. The legs and wings in the meantime have been 
grilled and are served as a second course with a plain lettuce salad. 
French dressing made with taragon. 


eAunt Robbie's Roast Wild Duck, a la Presse 


From M. Pierre Berdoulay, formerly Head-Chef at Sherry’s 
PREPARATION AND ROASTING 
Have the duck plucked and cleaned ready for roasting. Do not 
wash it. The duck should be roasted in a hot oven from 12 to 15 
minutes. Then put it on a platter immediately, so as not to lose 
any blood; cut off the breast and keep it separate from the carcass. 
Now take the carcass and the legs, put them into the press and 
squeeze them until all the blood has been drained entirely. 
PREPARATION FOR SERVING 
Have the breast cut lengthwise, that is in filets; put it on a 
silver platter that is zot too hot. To the blood add salt and pepper, 
a bit of cognac, or lemon juice or some Lea & Perrin’s sauce. The 
cognac is preferable. The blood is not to be heated to avoid coagula- 
tion. Pour over the breast immediately before serving. 
Suggestion to be served with the above are: Wild rice or fried 
hominy. 


Aunt Dell’s Roast Pheasant 


Pick, singe, and draw the birds. (Wash and dry thoroughly 
inside and out, as it is too difficult to stick to the rule of not wetting 
. game at all) Wetting is supposed to prevent browning nicely. Rub 
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the insides well with a mixture of 1 tablespoon of salt, 14 teaspoon 
pepper, and a dash of thyme or poultry seasoning. Put a piece of 
onion and celery inside each and let stand, breast down, for a 
couple of hours. Remove the onion. Truss, roll or brush over with 
two parts of butter and one of lard. Shake salt and pepper all over 
and dust very lightly with flour. Have your oven raging hot — 
over 500 degrees. Leave in about ten minutes, turn so all sides can 
brown, drain off any surplus fat. Put in about 2 cups of the liquid 
left from boiling the giblets. Reduce the heat by half. Cook 15 
minutes more, baste, increase the heat again. Have the breasts up, 
cook § or 10 more minutes. Dish up, pour over the gravy. Serve 
with bread sauce or brown crumbs, or wild rice. 


ACCESSORIES FOR MEATS 
eA unt Elinor’s Corn Cakes to serve With Roast 


1 cupful corn 2 tablespoonfuls sugar 
1 cupful flour 1 tablespoonful baking powder 
34 cupful milk ¥% teaspoon salt 


2 well-beaten eggs 


Mix corn, eggs, milk, and sugar. Mix flour, salt and baking- 
powder. Combine mixtures. Bake in rather hot oven. 


Aunt Robbie's Cranberry Sauce 


Make cranberry jelly instead of sauce but leave berries in. Do 
not strain. Swedish cranberries or Wolfberries are smaller. They 
grow also in Canada and can be purchased in the States. They 
have more flavor than the larger variety. 


Aunt Elinor’s Dumplings 


¥ pint of flour 2 teaspoonfuls baking-powder 
¥% teaspoonful salt Milk 


Mix flour, salt and baking-powder. Add enough milk to make | 
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rather soft dough. Drop dumplings into hot stew and cook steadily 
for 12 minutes (covered). 


Alma’s Yorkshire Pudding 
From Aunt Robbie 


r cup milk 2 eggs 
¥ cup flour Y% teaspoon salt 


Mix salt and flour, and add milk gradually to form a smooth 
paste; then add eggs beaten two minutes, using an egg-beater. 
Cover bottom of two hot bread-pans with some of beef fat fried 
out from roast, pour mixture in pan one-half inch deep. Put in hot 
oven and bake twenty minutes, decreasing the heat as the baking 
is accomplished. Cut in squares for serving. 


Aunt ‘Robbie's Tomato Fritters 


I can tomatoes Few grains cayenne 
6 cloves % cup butter 

% cup sugar ¥% cup corn starch 
3 slices onion I egg 


I teaspoon salt 
Cook first four ingredients 20 minutes, rub all through a sieve 
except seeds, and season with salt and pepper. Melt butter and 
when bubbling, add corn-starch and tomato gradually. Cook 2 
minutes, then add egg slightly beaten. Pour into a buttered, shal- 
low pan and cool. Turn on a board, cut in squares, diamonds or 
strips. Roll in crumbs and fry in deep fat. Drain. 


Succotash with “fulienne Ham 
Courtesy of Miss Selma Sullivan 


2 cups canned yellow Salt and pepper 

bantam corn ¥% cup boiled ham, cut in 
2 cups canned lima beans Julienne strips 
1% cups heavy cream I teaspoon minced onion 


1 tablespoon butter (heaping) 
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After corn and lima beans have been drained, pour into sauce 
pan and add cream and seasoning. Simmer over low fire until 
cream has thickened slightly. Pour into greased baking dish and 
bake in moderate oven (350 degrees F.) until slightly browned. 

Remove from oven and spread ham and onion mixture (which 
has been fried lightly in butter) on top. Serves four. Fresh corn 
and lima beans are better than canned. The frozen lima beans can 
also be used to advantage. 


(Cinnamon Apples or Pears 


Pare and core 4 to 6 small apples. Boil in saucepan % cup 
sugar, I cup water, 14 cup cinnamon drops (candy). Add red 
coloring matter. Cook apples gently until tender. Remove from 
syrup and fill hollows with dried currants. 


White Grapes and Sour Cream 


with Gratitude to Mrs. Flory 
White seedless grapes, wash, drain thoroughly. Stir in thick 
sour cream, with a tiny bit of sugar. Serve cold. Serve with meat, 
or as a salad or dessert. 


Aunt Dell’s Baked Oranges 


Cut oranges in half, leaving the skins on. Make syrup of sugar 
and water. Pour over oranges and bake. Serve with game. 


Other fruit accessories for meat are fried apples, fried pineapple, 
seeded and skinned grapes, and the apple-apricot dish on page 
155, served cold is excellent with pork. 


I’ve never found a viand that could so allay all grief 
And soothe the cockles of the heart as rare roast beef. 
Eugene Field. 
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A story is told of Thackeray in regard to his love of tripe and onions. He 
had accepted an invitation to dinner, but happening to stop at his favorite 
chop-house in the course of the same afternoon, he was informed that they 
would serve tripe and onions that evening. He forthwith sent the following 
message to his intended hostess:—‘“I have found an old friend and cannot 
leave him.” 


One of the dedicatees of this book when a little girl asked one day at 
luncheon, “What was hash when it was alive?” 


I surely never hope to view 

A steak as luscious as a stew. 
The latter is the tasty goal 

Of elements in perfect whole 

A mad assemblage of legumes 
Exuding warm ambrosial fumes, 
Each seasoning of proper length, 
Proving in Union there is Strength. 
A steak is grander, it is true, 

Yet needs no special skill to brew. 
It is an art a stew to make, 

But any one can broil a steak. 


Foseph Alger, Fr. 


LETTER From Cuar_es Lams To SAMUEL COLERIDGE 


Dear C.— It gives me great satisfaction to hear that the pig turned out 
so well — they are interesting creatures at a certain age — what a pity 
such buds should blow out into the maturity of rank bacon! You had all 
some of the crackling and brain sauce — did you remember to rub it with 
butter and gently dredge it a little just before the crisis? Did the eyes 
come away kindly with no Oedipean avulsion? Was the crackling the 
colour of the ripe pomegranate? Had you no complement of boiled neck of 
mutton before it, to blunt the edge of delicate desire? Did you flesh 
maiden teeth init? Not that I sent the pig. . . To confess an honest truth, 
a pig is one of those things I could never think of sending away. Teals, 
widgeons, snipes, barndoor fowl, ducks, geese — your tame villatic things 
— Welsh mutton, collars of brawn, sturgeons, fresh or pickled, your potted 
_char, Swiss cheeses, French pies, early grapes, muscadines, I impart as 
freely unto my friends as to myself. They are but self-extended . . . But 
pigs are pigs, and I myself therein am nearest to myself. . . 

Yours (short of pig) to command in everything. 


C. L. 
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eAunt Elinor’s Spanish Scrambled Eggs 


(For Chafing-Dish) 

3 tablespoonfuls butter 1 cupful peeled and cut-up 

1 chopped onion mushrooms 

1 tablespoonfui flour 6 eggs, beaten 

14 cups tomatoes, not Salt and pepper 

strained ¥% cupful chopped green 
peppers or pimentoes 
Melt butter. Cook onion in it till yellow. Add flour and stir till 

smooth. Add tomatoes and mushrooms, green peppers or pimen- 


toes. Stir about 4 minutes. Add beaten eggs very slowly and finish 
cooking over hot water. Serve on buttered toast. 
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Danish Scrambled Eggs 


Generosity of Mrs. Norweb 


Before starting eggs rub pan lightly with garlic. Start scrambled 
eggs and when they begin to set add paste made of shad roe and 
butter. When eggs are cooked pour them onto raw tomatoes which 
have been cored. 


Aunt Robbie's Scrambled Eggs 


1 tablespoonful of butter % cupful milk 
6 or 8 eggs Salt 
Heat butter in frying-pan. Pour in the eggs and milk. Break up 
yolks of eggs with fork and stir constantly until cooked, scraping 
from sides and bottom of pan as it adheres. Add salt just before it 
is cooked. Cook over slow fire and do not let get too hard. Serve 
at once. 


Uncle Foe’s Eggs 


From Aunt Mattie 
Boil eggs hard. Chop whites fine. Press yolks through sieve or 
potato masher that has small round holes. Make cream dressing 
rather thick. Mix whites in cream dressing. 
Put on pieces of toast and sprinkle yellows on top. 


eAunt Elinor’s Plain Omelet 


Beat yolks and whites of eggs together, not too thoroughly. 
Add salt and pepper and dessert spoonful of cream to each egg. 
Turn into smooth, hot, buttered frying-pan. Keep lifting with 
knife until egg is set. Let brown. Turn with knife, right edge 
towards middle and left edge to meet it. Hold platter upside down 
over omelet, invert pan quickly and flop omelet onto platter. 
Garnish with parsley. 

For asparagus, jelly, mushroom, peas or ham omelet, have filling 
hot and pour a little onto omelet before folding but not enough to 
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be sloppy. After omelet is on platter, pour remainder around but 
not over it. A four egg omelet is about the limit for easy handling. 


Aunt Elinor’s French Rum Omelet 


Make souffé omelet as below. Turn into fire-proof platter. 
Powder thickly with granulated sugar. Slip under gas until sugar 
caramels. Pour rum around it. Light and carry, while blazing, to 
the table. 


Strawberry Omelet 
Kindness of Mrs. Vail 


Strawberries, 1 quart Powdered sugar, according to 
Orange juice, 2 tablespoons tartness of fruit 

Grated rind of % orange Cream, 14 cup 

Eggs, 6 Butter, 3 tablespoons 


From a box of strawberries select the largest, best-looking ones, 
about 2 dozen. If they are very large, cut them into halves; put 
them aside for about an hour sprinkled with sugar, the grated rind 
of % orange, and 2 tablespoons of orange juice. 

Mash the remaining berries, add sugar, and cook them to a thin 
syrup. The amount of sugar will vary with the sweetness of the 
fruit. 

Make an omelette of 6 eggs, adding 2 tablespoons of sugar, and 
Y cup of cream. During the last few minutes of its cooking, after 
it is thickened, sprinkle the sugared berries over the top, so that 
they may warm while the omelette cooks. Fold the omelette, 
transfer it to a platter, and pour over it the cooked strawberry 
syrup. 

Other berries may be substituted for the strawberries. 


eAunt Elinor’s Souffle Omelet 


Beat yolks and whites of eggs separately. Salt and pepper. (Omit 
pepper for all sweet omelets.) Add dessert-spoonful of milk to each 
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egg. (Cream makes it too heavy.) Fold yolks gently into whites. 
Pour into smooth, hot, buttered frying-pan. Lift with knife so 
that liquid egg runs under. When browned, slip frying-pan into 
oven to set top of omelet. Take from oven and double in one fold. 
Hold platter upside down over it and flop it into it by inverting 
frying-pan quickly. This is the base for a rum omelet. 


Ege (roquettes 


Politeness of Mrs. Brooks 


8 or 10 hard-boiled eggs, chopped fine and mixed with % cup 
boiled ham finely chopped. Seasoning. Mix with a sauce of 4 
tablespoons of butter and 6 tablespoons of flour, 1 cup of thin 
cream, 4 eggs. Shape into croquettes. Roll in bread crumbs and 
egg and let stand several hours. Then fry in deep fat. Serve with 
mushroom sauce. 


Aunt Robbie’s Baked Eggs 


Drop eggs in shallow buttered baking-dish. Cover with cracker 
crumbs, salt and pepper, and pour over them % cup of cream. Add 
bits of butter on top. Bake 5 to 7 minutes. 


Aunt Emery’s Egg Timbales 


1 tablespoonful butter ¥% teaspoon salt 

1 tablespoonful flour lg teaspoon pepper 

2% cup milk Few grains of celery salt 
3 eggs Few grains cayenne 


1 tablespoonful chopped parsley 


Make a sauce of the butter, flour and milk. Add yolks of eggs 
beaten until thick and lemon-colored. Then add seasonings. Beat 
whites of eggs till stiff and dry and fold into first mixture. Turn 
into individual molds (buttered) or into baking-dish and bake in a 
slow oven till firm. Serve with tomato cream sauce. 
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Swedish Eggs 


Generosity of Mrs. Norweb 
Line with butter and parsley six individual baking dishes. 
Break one egg into each dish. Put molds into pan of hot water 
and bake eight to ten minutes. Turn out on platter and pour 
well-seasoned tomato sauce around eggs. 


Aunt Dell's Eggs a la Belle Otero 


Pare and bake several large potatoes. Cut lengthwise and take 
out all insides but a thin lining. Put into the shells some white 
sauce (Brown or Bechemal sauce can be used) then a poached egg, 
then more sauce to which has been added some finely chopped 
ham. Sprinkle grated cheese on top and brown in oven. 


Aunt Robbie's Eggs Benedict 


Use crumpets or split English muffins and toast them. Fry cir- 
cular pieces of cold boiled ham, cut thin. Place one on each half of 
muffin. Poach eggs and put an egg on top of each piece of ham. 
Serve with Hollandaise sauce poured over them. 


eAunt Robbie's Stuffed Eggs 


Cut hard-boiled eggs in halves, lengthwise, and remove yolks. 
Have ready six little sausages baked crisp and brown. Chop them 
and add to the egg yolks with a little cream to moisten. Season 
with Worcestershire sauce, salt, pepper, and refill the whites. 
Serve hot or cold. 

There are various other fillings for eggs which are appetizing. 
The hard-boiled yolks mixed with chopped meat such as ham or 
tongue, chicken, or other meat is the standard way of preparing 
them. Chopped truffles or other mushrooms used with the yolks 
are also good. A colorful dish is to fill the empty whites with red 
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caviar and serve them on beds of water cress. A sprinkling of 
paprika on the egg whites gives an additional touch. 


Eggs Stuffed with DCushrooms 


Courtesy of Mrs. F. K. Bole 


6 hard boiled eggs. Slice lengthwise in halves, remove yolks and 
add to them ¥% Ib. finely chopped cooked mushrooms, 1% cup soft 
bread crumbs, % teaspoon salt, paprika, pepper and yolk of 1 un- 
cooked egg. Mix well and fill whites with this mixture. Put in 
baking dish, pour cream sauce over and cook in hot oven fifteen 
or twenty minutes. 


Aunt Elinor’s Spinach and Egg 


Use left-over spinach. Fill individual shirred-egg dishes. Heat 
thoroughly. Make hole in the middle of each one. Pour in % tea- 
spoonful of butter and drop in an egg. Bake in quick oven till egg 
is set. Potato can be substituted for the spinach. 


Aunt Elinor’s Egg and Tomato 


Have thick tomato sauce ready and hot, also 1 teaspoonful 
chopped green peppers for each portion, and rounds of buttered 
toast. Scramble eggs. Cover toast with sauce, then layer of eggs, 
a small spoonful of sauce and top with green peppers. 


Eggs Miranda 


Amabilité de Mme. [ Inconnue 


Wash and wipe some firm, sound, ripe tomatoes, one for each 
service. Cut a slice off stem end, then, using a teaspoon, neatly 
remove center seeds and part of pulp to obtain a clean cup. Dredge 
inside with a little salt, and drain on strainer, 30 minutes, upside 
down, Boil 2 onions till tender, drain, press out the liquor, and 
rub the onions through a puree strainer. Add 2 or 3 tablespoons 
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of thick fresh cream, as much tomato sauce, a dash of salt and 
Paprika, and, while stirring until smooth, simmer a few seconds. 
Place a tablespoon of the onion-tomato mixture in each tomato, 
slip in a small egg, set over it a thin slice of truffle, and divide the 
remaining sauce between the tomatoes, pouring it over the eggs. 
Brush sides of tomatoes with oil, arrange them in buttered, shal- 
low pudding dish, dredge over top some buttered crumbs, and 
bake in hot oven g minutes. Service on circular French Croutons. 


Aunt Emery’s Tomato Eggs 
(For the Chafing-Dish) 


I pint of stewed tomatoes _1 teaspoonful sugar 
1 tablespoonful of butter 4 eggs 
1 small onion salt and pepper 


¥% tablespoonful flour 


Cook onion in butter until a light brown. Take out onion and 
add flour. Cook with butter 3 to 5 minutes and then add tomatoes 
(which should be put through a colander before being brought to 
the table), sugar, salt and pepper. When sauce begins to thicken, 
drop in eggs and poach them in sauce. Have buttered toast ready 
and place an egg on each piece. Pour half a cup of sauce over each 


ege. 


Aunt Robbie's Poached Eggs on Tomatoes 
with Hollandaise Sauce 


Sauté, then mince 3 slices of bacon. Reserve the drippings. Cut 
6 slices of tomato one-half-inch thick. Season them with salt and 
pepper. Dip the slices in flour. Sauté them in the bacon grease. 
Sprinkle them with the minced bacon. Cover each slice with a 
poached egg. Pour over the eggs Hollandaise sauce. 
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Mexican Eggs 


Courtesy of Mrs. Norweb 
1 cup black bean purée _1 tomato chopped in small pieces 
1 chopped onion 6 eggs 
2 sections garlic, if desired Grated cheese 


Put the onion and garlic into a greased frying pan and fry well. 
Add the tomato. Fry this and then add the bean purée. Put through 
a strainer. Break the six eggs carefully into a low baking dish or 
pyrex pie plate. Pour mixture over each egg and add a little grated 
cheese. Put into oven until the eggs are set and serve in the same 


dish. 


This niece is 


ELIZABETH BULKELEY BORDEN 


She is the daughter of “Aunt Gertrude,” and the 
mother of two of the little grandnieces, Jane and 


Elizabeth. 
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ENTREES 
Including many Luncheon and Supper Dishes 


Aunt Gertrude’s Entrée for ten persons 


10 Artichokes, boiled 2 cans of Italian tomato paste 
1 qt. of black olives I pint cream 
1 cup of mixed chicken, or 4 eggs 

veal ¥% cup of flour, pinch of salt 


1-144 lbs. mushrooms 

Scrape the inside of the leaves of the artichokes and cut hearts 
up finely. Mix chicken with these ingredients. Make a batter with 
the cream and eggs and flour, and bake as you would griddle cakes. 
Put a tablespoonful of the chicken and artichokes on each cake, 
and roll. 

Make a sauce of the tomato and mushrooms, and place around 
the platter when serving. 


( asserole of Chestnuts 


Cleverness of Mrs. William Weir 
2 Ibs. Spanish or Italian — chicken broth 


chestnuts 1 tablespoon butter 
4 medium sized firm cook- 114 tablespoons flour 
ing apples Salt 
1 lb. Jones Dairy or Deer- Pepper 
foot link sausages Brown sugar 


Make long incisions in shells of chestnuts, cover with boiling 
water, bring to hard boil, drain and peel. Cover with well seasoned 
chicken broth and boil ten minutes. Pour into shallow casserole 
dish (chicken broth should cover chestnuts) cook covered in slow 
oven about one hour. Remove cover, thicken with flour and butter 
cooked together and seasoned, cook ten minutes longer, without 
cover. Roll slices of apple, half an inch thick, in light brown sugar, 
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fry in butter a light brown. Fry sausages. Remove casserole from 
oven. Cover chestnuts with layer fried apple then layer of sausages 
placed close together. Leave in oven five or ten minutes. The time 
required to cook chestnuts varies greatly according to the hard- 
ness of the nuts. When finished the nuts should be whole and soft, 
not mushy. Will serve eight people. 


ecAunt Robbie's Creamed Chestnuts 


Have 2 cups of chestnuts boiled and shelled. Put them into a 
stewing-pan with 2 cups of cream or chicken broth. Cook about 
Io minutes. Add a batter made of a tablespoonful of flour thor- 
oughly mixed with a little water. Cook till sauce is thick. Season 
and serve. 


Aunt Emery’s Oven Toast 


Cut bread in pieces about 114 inches, by 114-by 4. Brush on all 
sides with melted butter. Place in oven (hot). When brown on 
sides, turn and brown on other sides. 


Auntie’s Cream Toast 


Toast bread a nice brown (not too thin slices). Make cream 
dressing (thin) as follows: 
I quart milk 1 tablespoon corn starch 
Butter size of an egg Salt and a little sugar 
Pour on toast and serve hot. 


Aunt Emery’s Boston Baked Beans 


Pick over I quart pea beans, cover with cold water, and soak 
over night. In morning, drain, cover with fresh water and heat 
slowly (keeping water below boiling point), and cook until skins 
will burst — which is best determined by taking a few beans on 
the tip of a spoon and blowing on them, when skins will burst if 
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sufficiently cooked. Beans thus tested should be thrown away. 
Drain beans, throwing bean water out of doors, not in the sink. 
Scald rind of 34 pound of fat salt pork, scrape, remove 4 inch 
slice and put in bottom of bean-pot. Cut through rind of remaining 
pork every ¥% inch, making cuts 1 inch deep. Put beans in pot and 
bury pork in beans, leaving rind exposed. Mix one tablespoonful 
of salt, 1 tablespoonful molasses and 3 tablespoonfuls sugar; add 
one cup boiling water, and pour over beans. Then add enough more 
boiling water to cover beans. Cover bean-pot, put in oven and 
bake slowly 6 or 8 hours, uncovering the last hour of cooking, that 
rind may become brown and crisp. Add water as needed. 


Aunt Emery’s Tomato and Ham Paste 


2 tablespoons melted butter 2 eggs well beaten 
1 cup of cold minced ham Teaspoon flour blended with 
I cup tomato juice a little cold water 
¥% cup grated cheese 
Heat tomato juice and ham and when very hot add cheese, then 
flour, then eggs and lastly butter, stirring all the time. Serve on 
crumpets, toast or crackers. 
This is a very nice chafing dish recipe and can be made with 


chipped beef in place of ham. 


Tomato and Cheese Croutons 
Generosity of Mrs. Norweb 


Melt cheese, add Worcestershire sauce, paprika and mustard, 
according to taste. Put on small croutons. Place on each slice of 
raw tomato and serve immediately. 


(Crepe Frucourt 
Kindness of Mrs. Vail 


French pancakes, Bechamel sauce, eight thick slices of boiled 
ham, chopped, and % Ib. Swiss cheese, grated. 
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Use a round, deep Pyrex dish, the kind used for soufflés. Place 
one pancake in the dish. Sprinkle all over with chopped ham and 
cover lightly with Bechamel sauce. (This has to be reheated in 
double boiler before using. If it has thickened, add a little cold 
milk.) Repeat this till the Pyrex is full. Over the last pancake, 
omit ham, use Bechamel and the grated cheese, and put in the oven 
for twenty minutes. Serve very hot. Both the pancakes and the 
Bechamel can be made ahead of time. 


Aunt Elizabeth's Cheese Souffle 


2 tablespoons butter ¥% cup grated Old English or 
3 tablespoons flour American cheese 

¥% cup scalded milk Yolks 3 eggs 

¥% teaspoon salt Whites 3 eggs 


Few grains cayenne 
Melt butter, add flour, and when well mixed, add gradually 
scalded milk. Then add salt, cayenne and cheese. Remove from 
fire. Add yolks of eggs (beaten until lemon colored). Cool mixture 
and cut and fold in whites of eggs (beaten stiff and dry). Pour into 
a buttered baking dish and bake 20 minutes in a slow oven. Serve 
at once. 


eAunt Emery’s Bread and Cheese Dish 


Butter slices and pieces of left-over bread. Line bottom of baking 
dish with them. Cover with layer of cheese. Repeat process till 
dish is full. Pour in milk to cover whole. Sprinkle top with salt, 
paprika and finely chopped parsley. Bake 1% hour or till top begins 
to brown. 


Aunt Emery’s Welsh Rabbit, not Rarebit 

Grate two ounces of Cheddar cheese. Dust with salt, pepper and 
mustard. Mix to a stiff paste with salad oil, beer or Worcestershire 
sauce. All three may be combined. Spread thickly on buttered 


EGGS AND ENTREES 85 


toast. Place under grill and serve as soon as cheese is bubbly, 
melted and lightly browned. Sprinkle with paprika, put a sprig of 
parsley in center of each piece and serve at once. 


Aunt Gertrude’s Creamed Cheese 


(for Sunday Night Supper) 
1 tablespoonful of butter _1 heaping tablespoonful of 
heated to a liquid plain flour 
I pint of milk 

Mix together. Cook milk and flour together until very thick. 
At the very last put in %4 lb. of grated yellow cheese and be care- 
ful not to let it cook very long or it will become too thin. Just 
before serving sprinkle over the top some paprika and spread over 
pieces of toast. 


Gnocchi di Spinaci 
Courtesy of Mrs. Henry H. Clark 

3 lbs. of spinach boiled and drained very dry and chopped very 
fine. When cooked this makes about 3 cups. Add 1 package Phila- 
delphia cream cheese, 2 level tablespoons of flour, 1 egg, unbeaten, 
pinch of salt and pepper and a little grated Parmesan cheese. Mix 
well. . 

Form into little croquettes (a little flour on the hands is needed), 
roll in flour, and place on slightly floured plate. 

Drop the croquettes into actively boiling water and let boil 5 
minutes. Place on platter and pour over them melted butter and 
sprinkle well with grated Parmesan cheese. This serves six people. 


eAunt Gertrude’s Spinach Entrée 


Make puff paste basket or vol au vent. Put on platter. Drop in 
five eggs and cover with layer of purée and creamed spinach. Add 
butter, salt and pepper. Melt 1% cup of grated cheese, to which add 


86 EGGS AND ENTREES 


some cream, and pour over spinach. Serve with Hollandaise sauce. 
It is better to serve the sauce separately, as otherwise the puff 
paste may break. This is served hot. 


Risotto alla Genovese 
Courtesy of Mrs. Henry H. Clark 


2 cups of rice boiled very briskly about fifteen minutes or until 
just tender in salted water. Drain at once and turn onto platter 
and dress with 2 generous tablespoons of butter, 3 generous 
tablespoons grated Parmesan cheese, add pinch of salt and 
pepper. Then stir in 2 raw unbeaten eggs and mix quickly. 


Little Mountain (lub Cottage Cheese 


Kindness of Mrs. Canfield 

Take five gallons of skimmed milk. Pour into flat milk pans. 
Place the pans in a moderately warm room for about twenty-four 
hours or until the milk clabbers. Then take a spatula and cut 
through the mixture twice, each way. Next set the pans on the 
back of the stove, heating slowly for about three hours, always 
being careful not to let it get too hot. Then let it cool slowly in 
the whey for about two hours before draining the whey off by 
pouring the mixture into a colander. Leave it until it is very dry. 
Put the cheese, which weighs about seven pounds, into the re- 
frigerator until ready to use, at which time cut salt into it, break- 
ing it up a bit. Add cream and serve. 

A smaller amount of cheese can be made the same way. 


ecAunt Emery’s Rice Imperial 


1% cups cooked rice 1 tablespoon butter 
I cup grated cheese 2 eggs 
¥% cup warm milk Little salt 


Put rice, cheese and milk and butter on stove till melted. Add 
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yolks lightly beaten. Remove from stove and add whites, beaten 
stiff. Bake in greased dish 20 minutes and serve immediately. 


Aunt Robbie’s Rice and Cheese Dish 


2 cups rice cooked in I very small onion sliced fine 
chicken broth ¥% cup bread crumbs 

% green pepper % stalk celery 

I egg — beaten Salt and pepper 

I tomato Milk 


1 cup cheese broken in small pieces 


Mix all ingredients in a bowl, using enough milk to make a 
mush. Bake in baking dish to a delicate brown. 


Rice Croguettes 


Courtesy of Mrs. F. K. Bole 
I teacup rice — washed well. Add 1 pint milk and % pint water. 
Boil until tender and let dry. While warm add: 
Butter — size of an egg 2 tablespoonfuls pulverized 
2 eggs sugar 
Juice and grated rind of 1 lemon 


Mix well and roll in beaten egg and cracker crumbs. Fry in deep 
fat and serve hot with powdered sugar and currant jelly. 


Aunt Robbie’s Rice Souffle 


Boil % cup of rice tillsoft | 1 tablespoon butter 


I pint milk Pinch of salt ‘ 
2 eggs, separated W%Cup Onion Pureé 


Scald milk, put in rice, butter, salt, and beaten egg yolks. 
Fold in stiffly beaten whites. Bake in moderate oven for half hour, 
or a little longer. 
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ecAunt Robbie's Swiss Rice 


2 tablespoons butter (level) 234 cups chicken broth 
1% medium sized onion 
Wash and dry 1 cup raw rice (unbleached rice is best). Cut up 
onion and cook few minutes in butter. Add rice and cook, stirring 
meanwhile, till it looks yellow. Add 23% cups chicken stock and 
cook until tender. 


Aunt Robbie's Uncle Ben’s Hominy Souffle 


1 cupful fine hominy Dessert spoonful butter 
(hominy grits) 2 eggs beaten separately 

2 cupfuls water ¥% teaspoonful salt 

1 cup milk 


Boil hominy in water for 1 hour in double boiler. Heat milk with 
butter. Stir while hot into hominy when latter is cool. Add yolks 
of eggs and salt. Stir in whites of eggs and bake half hour in hot 
oven. Serve at once. 


Aunt Emery’s Ring Mold 


I cup noodles cooked in boiling water. In double boiler put 114 
cups milk, 1 cup bread crumbs, 1 chopped onion, 1 chopped green 
pepper, 1 sliced pimento, % cup butter and 3 well-beaten eggs. 
Add noodles, cook a few minutes and form into a ring on a platter, 
with crab meat mixture in center. 


Spaghetti au Gratin 
Kindness of Mrs. Elton Hoyt 2nd 
1 lb. long slim spaghetti 
1% lbs. York State cheese coarsely ground. 
Boil spaghetti about 20 minutes, Then put in colander and hold 
under cold water faucet. Drain. Put in casserole alternate layers 
of spaghetti and cheese till full. Salt and pepper as you fill. Pour 
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milk over mixture till you can just see it near top. Cover with 
bread crumbs and dot with butter. Bake. 


Green Noo dles 


Courtesy of Mrs. Bourland 


I six-ounce pkg. green 2 tablespoons cream 
noodles ¥% teaspoon salt 
3 quarts salted water or Dash of paprika 
chicken broth 1 tablespoon chopped chives 
2 tablespoons olive oil 2 tablespoons grated cheese 


1 tablespoon butter 
Boil noodles for ten minutes, stirring constantly. Drain. Put in 
hot casserole with olive oil, etc., mix and set in hot oven for five 
minutes. (Omit olive oil of not liked.) 


Aunt (ynthia’s Bannock 


Courtesy of Miss Lucy Morse 
I pint of milk I teaspoon salt 


¥% cup of bolted meal 


Cook very thoroughly together the milk and the meal. (If this 
is not done there is a raw flavor to the bannock.) When thick and 
smooth, cool a little and add 1 teaspoon of butter and the same of 
sugar. Beat two eggs separately and add first the yolks and then 
the whites. Prepare a hot buttered dish and bake 20 to 25 minutes. 

When served, it should have risen like a soufflé, two or three 
inches above the dish. 


Pastel de Choclo (C’hile) 


Generosity of Mrs. Norweb 


Take individual shirred egg dish. Put in a layer of cooked corn, 
a layer of hard-boiled eggs, a layer of raw onions, a layer of minced 
beef, a layer of cooked corn. Fill with strong stock but not so it 
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comes above last layer of corn. Cover with grated cheese and put 
in oven until thoroughly hot. 


“While one eloquent young woman declared, to loud cries of “ear, 
"ear! that rice pudding and bone chips would produce more eggs to the 
square hen than any other kind of food.” 

Diary of a goose girl 
Kate Douglass Wiggin. 


“There was a whole chapter, for example, on Eggs, which I am extreme- 
ly loath to lose. It showed how, by holding an egg down under boiling 
water till it is exhausted, it may first be cooked and then passed under a 
hot flat iron. It may then be given a thin coat of varnish and served in a 
railway restaurant for years and years.” 


Preface to Allied Cookery. 
Stephen Leacock. 


We too have written, several times, “opened by mistake” on the shell 
of a restaurant egg. — Punch. 
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Method of Cooking Vegetables 


Have water boiling. 

Have vegetables washed and prepared. 

Do not salt till nearly done. Root vegetables should not be 
salted until finished cooking. 

In the case of string beans, cut off the sides or strings, then cut 
in thin strips. Cook young beans, carrots, asparagus about 20 
minutes, uncovered. 

Cook Brussels sprouts seven to ten minutes, not more. 

Cook young sweet corn only ten minutes. 

Young and fresh peas should cook in about ten minutes and 
should be served at once. They are much better served in cream 
than with butter, particularly thick cream. Do not heat the cream. 


Asparagus 


Tie asparagus in bunches, Stand up in boiling water so that tips 
will be out of the water for the first 10 minutes of cooking. Then 
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lay down and finish cooking for another 10 minutes. Take out, 
drain, remove string and serve either with melted butter poured 
over their tips or with Hollandiase sauce. 


Ferusalem Artichokes 


Wash and pare one quart Jerusalem artichokes and cook in 
boiling, salted water until soft. Drain, add one-fourth cup butter, 
two tablespoons lemon juice, two tablespoons finely chopped 
parsley, one-half teaspoon salt, and a few grains cayenne. Cook 
three minutes and serve very hot. 


String Beans 


String beans require a different length of time for cooking ac- 
cording to their age and size. Very young and delicate beans 
require from 20 minutes to 4 an hour. Older and tougher beans 
sometimes much longer. Have water boiling. Have sides of beans 
removed even if they are stringless and have them cut into pieces 
not more than % to 4 of an inch across and 2 inches long. Serve 
with melted butter. An attractive way to use beans is to have half 
your amount of green beans and the other half yellow beans. Mix 
and serve as one dish. Salt during latter part of cooking. Serve with 
melted butter. 


Lima Beans 


Lima beans should be very young and tender. Most gardeners 
pick them too old. Have water boiling but do not use soda. Cook 
20 minutes to % hour. Salt during last part of cooking. Serve with 
butter or heavy cream. Use older beans for soup. 


Aunt Emery’s Baked Lima Beans 


1 lb. dried lima beans 4 teaspoon pepper 
¥ cup finely chopped onion Slices of green pepper 
2% teaspoon salt 
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Soak beans over night. Next morning drain and cook in boiling 
salted water until tender. Pour into greased casserole. Cook onions 
in butter until brown and pour over beans. Add small quantity of 
boiling water and arrange the slices of green pepper on top. Bake 
in hot oven for about one hour. If beans become dry, add more 
water. 


Beets 


Use young and red beets. Cook whole in boiling water. Do not 
cut at all or they will bleed and color will be lost. They require 
from 1 hour to 4. Salt. Serve with butter. 

A very appetizing way to serve beets when very young is to 
serve them with their greens, cooked separately but arranged in 
the same dish. 


Brussels Sprouts 


Remove wilted stems and soak in cold water for 15 minutes: 
Cook in boiling water not over 1o minutes, to which has been 
added a pinch of soda. Drain and serve with butter. Salt during 
latter part of cooking time. 


(abbage 


Use only inside leaves. Soak in cold water and cook in boiling 
water to which has been added 1% teaspoonful of soda. Do not 
cover while cooking. Add salt during last 10 minutes of cooking. 
Cook 20 minutes. 

The cabbage family such as cabbage, cauliflower and Brussels 
sprouts must never be cooked till they have lost their green color- 
ing and begun to turn brown. They should still be a little crisp 
when they come to the table. 
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Escalloped Cabbage 


When cabbage is prepared in above method, mix with white 
sauce and put in baking dish. Cover with buttered bread-crumbs 
and cook under gas until crumbs are brown. 


Three-minute Cabbage 


An excellent way to cook cabbage, particularly in the fall when 
it is fresh is to slice it thin as for cole slaw and cook in boiling 
water three minutes. Serve with butter, salt and black pepper. 


C arrots 


If carrots are cut in very thin slices or strips they will not require 
so long cooking and will have better flavor, especially if served in 
cream instead of butter. 


Other Ways to Cook Carrots 


Cut up carrots and stew in chicken broth or white stock. They 
have more flavor cooked this way. Or cook them in pan in which 
meat has been cooked. Carrots should be used sparingly in soups or 
stews because of their sweetening properties. 


Aunt Emery’s Carrot Ring 


2 cups carrot pulp 3 eggs 
I teaspoon salt I cup milk 
% teaspoon pepper 2 tablespoons butter (melted) 


I teaspoon chopped onion 


Cook a number of carrots until tender. Press through a ricer 
and measure 2 cupfuls. Season with salt, pepper and add melted 
butter. Beat eggs separately — add milk to yolks, and add to car- 
rot mixture. Fold in beaten whites. Pour into greased ring mold, 
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stand in pan of warm water and bake in moderate oven (375) for 
35 minutes. Turn out onto good sized platter and arrange stuffed 
baked tomatoes, asparagus and cauliflower alternately around 
ring, with green peas in center. Serve with Hollandaise if broccoli 
is used instead of asparagus. 


(aulifower 


Cauliflower is a different vegetable when cooked a very short 
time, not over fifteen to twenty minutes. It is then crisp and snowy 
white. Serve with melted butter, Hollandaise sauce or with but- 
tered bread-crumbs. 


Almas Cauliflower Sou ffilé 


From Aunt Robbie 


1 large cauliflower 5 tablespoons grated cheese 
2 tablespoons butter 4 eggs 
1 cup milk ¥% cup water in which cauli- 


flower was boiled 
Boil cauliflower in salted water ten minutes. Cut up in pieces, not 
very small. Make cream sauce and then add grated cheese and 
and yolks well beaten. Cool. Then fold in stiffly beaten egg whites. 
Put cauliflower into baking dish and cover with mixture and bake 
in medium oven one-half hour. 


Sweet Corn 


Remove husks and threads. Cook in boiling water for 10 minutes. 
Add salt during latter part of cooking time. Serve at once in napkin 
on platter. 

Sweet corn can be ruined in six different ways. It can be picked 
too old or too young; it should come as directly to the pot from the 
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stalk as possible or the flavor is lost; it should come to the table 


the moment it is cooked; it can be cooked too long or too short a 
time but is much more likely to be over-cooked than under. 


Aunt Gertrude’s Corn Fritters 


12 ears of corn Pinch of baking soda 
2 eggs ¥% cupful milk 
¥% teaspoonful salt ¥% cupful flour 


1 tablespoonful butter 


Grate boiled corn from the cobs and add dry ingredients. Mix 
well. Add flour by sprinkling. Add baking-powder last, just before 
baking. Cook on hot griddle. 


Aunt Uirginia’s Corn Fritters 


1 doz. ears of corn, scored and cut off as directed. 2 eggs, beaten 
lightly, a little flour to keep the corn together, if it is very milky. 
A pinch of salt. Fry in butter. 


Aunt Elinors Grandmother ‘Priscilla 
Worthen’s Corn Cholvder 


% Ib. of salt pork 2 ounces butter 
4 large onions I quart rich milk 
6 medium-sized potatoes  % cupful cream 


2 pints sweet corn 
Cut pork in tiny dice. Try out. Push the crisp bits to one side 
and fry thinly-sliced onions in the fat until yellow but not browned. 
Turn into large sauce-pan. Add milk, corn and potatoes peeled and 
sliced. Cook until potatoes are tender. Add cream and salt and 
pepper. Serve with split and toasted Boston crackers. 
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(Celery 


Use inside stalks, saving outside stalks for soup. Cut up and put 
in boiling water. Cook 20 minutes, adding salt during latter part 
of cooking time. Serve with butter or cream sauce. 


Braised Celery 


Stew inside stalks of celery for ten minutes. Sauté in butter to 
which has been added a few drops of Kitchen Bouquet. Salt. 


Egg Plant En Casserole 
Courtesy of Mrs. F. K. Bole 


Pare medium-sized egg plant and cut into 1 inch squares. Cook 
in boiling water until soft, drain. Add 2 tablespoons melted butter, 
¥% cup bread crumbs, 1 cup ground ham, 1 well beaten egg and 
¥ teaspoon pepper. Put in greased casserole, cover with ¥% cup 
bread crumbs. Bake at 350 degrees for 20 minutes. 


Aunt Virginias Egg Plant Fritters 


Boil egg plant until tender, mix it with 
2 eggs Pinch of salt 
2 tablespoons of flour 2 tablespoons of cream 
1 tablespoon of butter 


Fry in deep fat. 


Aunt Robbie's Stuffed Egg Plant 


Parboil them, cut them in half and scrape out the soft part, 
which you put into a bowl. Add to it some chopped meat and a 
little stale bread or use boiled rice in place of bread. Season with 
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salt, pepper, onions, and parsley. A little bit of ham or tongue 
added to the other meat gives it a good flavor. Put all into a frying 
pan for a few moments and then put back into the egg-plant shells. 
Sprinkle top with bread crumbs and brown in the oven. 


Aunt Robbie's -ACushrooms 


The best of the common mushrooms are the Agaricus or field 
mushrooms, the giant puff ball and the Morels. One of the best 
and easiest ways to cook them is to fry them in butter, afterwards 
making a gravy in the same pan with a little more butter, a table- 
spoonful of flour and a cup of chicken stock. Add a little cream 
before serving, also salt and pepper. Put mushrooms on buttered 
toast and pour gravy over them. 


Aunt Emery’s Honey Baked Onions 


6 good sized onions Toast strips 

1 tablespoon melted fat I teaspoon salt 

2 tablespoons tomato juice teaspoon paprika 
2 tablespoons honey Parsley 


Peel the onions, cut in halves, crosswise, place in a buttered 
casserole. Mix the fat, tomato juice, honey and seasoning, pour 
over the onions, and bake in a moderate oven (350 degrees F.) for 
one hour. Use no water. Serve on strips of hot buttered toast. 
Garnish with parsley. This makes five or six servings. 


eAunt Gertrude’s Baked Stuffed Onions 


Select large onions and hollow out the centers. Fill with sausage- 
meat. Lay slices of bacon in bottom of casserole. Place onions on 


top and put a slice of bacon over each onion. Pour over them I cup 
of stock. Cover and bake 1 hour. 
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Aunt Robbie's Glazed Onions 


Peel and parboil medium-sized onions. Drain. Melt 3 table- 
spoons of butter, 1 tablespoon of brown sugar. Put onions in 
baking dish and pour this over them. Bake in oven till brown. 
Baste with chicken broth. 


“Potatoes 


Potatoes should be cooked in salted water, according to size, 
from half an hour to an hour. Pour off water and let dry on stove 
for a few minutes before mashing or serving in any other way. 
After potatoes are mashed they can be covered close with a clean 
cloth and allowed to stand on back of stove till needed. 

Much of the good is lost by paring potatoes before boiling. 
Boiled in their jackets and peeled either before serving or at the 
table retains the beneficial substances that lie directly under the 
skin. 


Aunt Elinor’s Cream Potatoes 


2 tablespoonfuls butter 1 cup milk 
2 tablespoonfuls flour 1 cup chopped cold potatoes 
Few drops of Worcestershire sauce 

Just a dash of grated nutmeg (if liked), salt, paprika and black 
pepper. 

Melt butter, stir in flour, salt, paprika and pepper. Cook till it 
bubbles, add milk, Worcestershire sauce and nutmeg. Stir till thick 
and smooth and then add chopped potatoes. Serve as soon as 
boiling-point is reached, as they tend to grow pasty if they stand. 


eAunt Robbie's Cream Potatoes 


Parboil potatoes the day before they are to be used so that they 
will be firm. 
Cut in small strips or cubes. Heat to boiling thin cream, about 
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one-half cup to two medium-sized potatoes. Put in the potatoes 
and cook rapidly for a few moments until cream is almost ab- 
sorbed. Add pinch of salt, and few grains of nutmeg, if liked. 


Aunt Robbie's -ACashed Potatoes 


Pare and boil potatoes. When done pour off all water, shake pan 
on stove to expose them on all sides to the air, then set on back of 
stove for few minutes to allow all moisture to evaporate. Put 
through ricer into same pan, add salt, butter and milk, beating 
constantly, and keeping on stove. Beat hard until very light and 
white. Serve at once, or cover close with cloth. 


Aunt Gertrude’s Potatoes Anna 


Peel and slice thin raw potatoes. Wipe dry in a towel, then dip 
in butter each and every piece. Arrange in rows around copper pan, 
completely covering the bottom of pan with the amount desired. 
Then add more butter and seasoning. 

Bake from 1% to 34 of an hour in moderate oven. Before serving 
turn upside down so as to show the bottom side up. 


“Pimento Potatoes 
Amabilité de Mme. [ Inconnue 


Cut cold boiled potatoes in small cubes. Mix with white sauce. 
Add bits of butter and one canned pimento cut in fine strips or 
small cubes. Put in buttered baking dish, cover with buttered 
bread crumbs and bake till crumbs are brown. 


Aunt Emery’s Potatoes Lorette 


To 2% cups hot riced potatoes, add 2 teaspoons butter, one 
whole egg, and a few drops of onion juice, and salt and pepper. 
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Beat until nicely fluffed. Cover and leave until chilled (over night 
is not too long). Sprinkle a little flour on a pastry board. On this 
roll back and forth a ball of the potato (size of 44 an egg) very 
lightly with the hand until it forms a long thin roll about ten 
inches. Cut into three pieces and put in a frying basket. Repeat till 
bottom of basket is filled. Fry in deep fat, drain and serve at once. 


Aunt Robbie's Squeezed Potatoes 


Boil potatoes till soft. Take out each one and wrap in clean cloth. 
Wring the cloth as hard as possible one way. The potato will be 
left mealy and in an attractive shape. Serve with melted butter 


and chopped parsley. 


Aunt Robbie's Stuffed Potatoes 


Before baking butter potatoes so that skins do not get too hard 
and dry. Bake. Cut off tops and scoop out inside. Put through 
potato ricer, add butter and heated milk, salt and pepper. Beat 
till light and fill skins. Brown under broiler. If preferred for appear- 
ance, use large potatoes and pare them before baking. 

They will form a skin that can be filled as easily as the natural 
one. 


eAunt Virginia's Stuffed Potatoes 


Bake 6 large-sized potatoes. When done cut the tops off and 
scrape out the potatoes with spoon into a hot bowl. Mash fine and 
add 1 tablespoon of butter, 34 cup of hot milk, a teaspoon of salt 
and pepper to taste. Beat until very light, then add the well beaten 
whites of two eggs. Stir gently. Fill the skins with this mixture, 
heaping it on the top, brush over with the yolk of the egg, put in 
oven to brown. 
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Sweet ‘Potatoes 


Take the quantity of potatoes you wish to have, according to 
your family. Boil them until they are almost cooked, then peel 
and slice them. Sprinkle with brown sugar, and fry in hot butter. 

Peel and slice raw sweet potatoes. Let them soak a bit in very 
cold water, and fry them in plenty of hot lard. The more lard there 
is, and the hotter, the dryer your potatoes will be. 

Take a few sweet potatoes, boil and peel them, and mash them 
with butter. Put them in a dish. Cover with brown sugar, and bake 
in the oven. 

Sweet potatoes which are almost without taste are much im- 
proved if the tough outside skin is removed, and they are put 
under a roast of beef to cook. They will brown over nicely, and 
receive an agreeable flavor.— Cooking in Old Creole Days. 


eAuntie’s Candied Sweet Potatoes 


Put boiled sweet potatoes, cut in halves, in baking dish. Add 
bits of butter and maple syrup. Bake in oven till thick. If potatoes 
are preferred brown, they should be sautéd in butter on top of the 
stove before baking. 


Aunt Robbie's Sweet Potatoes and Apple Sauce 


Parboil sweet potatoes with skins on. Peel and cut them into 
thin slices and place a layer in a buttered baking dish. Put a little 
butter on top of potatoes and a little salt, then a layer of apple 
sauce. Alternate until dish is full and then end with potatoes and 
dots of butter on top layer. Bake one-half to three-quarters of an 
hour in a slow oven. 
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eAlma’s Spinach Sou filé 


From Aunt Robbie 


2 tablespoons flour 3 Or 4 eggs 
2 tablespoons butter 1% cups cooked strained 
2 cups milk spinach 


Salt and pepper 
Make thick cream sauce and put in one egg yolk at a time and 
stir until smooth. Add spinach. Cool. Add beaten whites of eggs 
and season with salt and pepper. Bake in slow oven for 1 hour. 
Serve with sliced hard boiled eggs over top. 


Aunt Gertrude’s Tettrazzini Spaghetti 


Chop a small onion very fine and cook slowly with one ounce of 
sweet butter in a saucepan for a few minutes. Add 3 or 4 very ripe 
small tomatoes, chopped small. Let these cook together until well 
done, adding a taste of garlic. 

¥% |b. spaghetti cooked separately for g minutes. Drain off the 
spaghetti and pour over it 2 ounces butter melted and browned. 
Mix well, add the tomatoes and about 3 ounces Parmesan cheese, 
grated fine. Mix all together, add pepper and salt, and serve very 
hot. 


Spaghetti Sauce 


¥% |b. bacon minced 1 cup chopped raw ham 

2 tablespoons olive oil 1% cup beef stock or con- 

2 cups chopped onions somme 

1 cup chopped celery Soupson black pepper 

1 tablespoon minced ¥% teaspoon chili powder 
parsley 2 8-oz packages spaghetti 

¥% cup chopped carrots Grated Parmesan or Swiss 

1 No. 2 can tomatoes cheese 


Saute bacon in oil, add onion and parsley. Cook. Add celery, 
carrots, strained tomatoes, ham, consomme. Simmer % an hour, 
add other ingredients. Cook spaghetti. Cover with sauce. 
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Mrs. Ellen Shipman’s Spinach Mould 


From Aunt Gertrude 


1 peck of spinach, thoroughly cleaned and washed and boiled. 
Put through chopper, straining off all the water. Allow it to get 
cold. 

Beat five eggs and I pint of cream together. Salt and pepper and 
a little nutmeg. Beat this into the spinach within one-half hour’s 
time of serving. Serve with Hollandaise sauce in the center. 

It should be cooked in a very slow oven. Stand in a pan of water. 
This is for 8 or Io persons. Any spinach that is left over makes a 
delicious cream soup. 


Aunt Gertrude’s Baked Tomatoes —Southern 


Lump of butter the size of a hen’s egg to 1 can of tomatoes. 
Crumble stale bread crumbs into tomatoes till very thick, stew on 
fire for an hour and a half, then add % teacup of sugar and plenty 
of pepper and salt. Cook 20 minutes. Pour into a baking dish, 
cover top thickly with bread crumbs, pour over it melted butter 
and set in oven to brown. These should be very thick. 


Aunt Elinor’s Stuffed Tomatoes 


Scoop out solid tomatoes. Do not peel. Fill with green corn and 
chopped green peppers. Add a little sugar, salt and pepper. Top 
with soft crumbs and lots of butter. Bake % to 34 of an hour. 


Aunt Emery’s Broiled Tomato with 
Green Pepper 


Slice good-sized tomatoes in pieces about 44-inch thick. Remove 
seeds from a green pepper and slice very thin. Place a ring of 
pepper on a slice of tomato with a good-sized lump of butter in 
center. Dust with salt and black pepper and broil. Serve at once 
on small rounds of toast. 
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Aunt Robbie's Fried Tomatoes Ywith 
Chicken Gravy 


Select solid tomatoes not too large. Cut in thick slices. Dip in 
cracker crumbs, then in beaten egg, then in cracker-crumbs again 
and fry in butter. Serve on buttered toast and pour over them 
creamed chicken-gravy. Green tomatoes are good and easier to fry. 


“Cold, cusséd pickled beets.” 
Phoebe Cary 


In DispRAISE OF PaRSNIPS 


I sing the Garden Edible, 
Corn and snap beans and all their kin. 
How excellent is chard; how swell 
Are salad greens in which you win 
Some alphabetic vitamin! 
Spinach I do not deprecate; . 
But here behold my praise run thin — 
Your parsnips have my Hymn of Hate! 


Boiled new potatoes buttered well, 
Parslied, or eaten with the skin, 
Are good, and squash baked in the shell. 
Green peas in June have not their twin. 
Tomatoes are lusty, masculine. 
One wretched root alone I rate 
Fit punishment for petty sin — 
Your parsnips have my Hymn of Hate! 
— Fohn Quill. 


In the Paris Herald there appeared some years ago the question by a 
Frenchman, “Why do Americans put their elbows on the table?” The 
answer published the following day, was conclusive: “It comes from eating 


green corn.” 
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ARTICHOKE 


A vegetable pachyderm, I flourish 

Where exercise my meagre meat may sweeten. 

In a small way, presumably, I nourish. 

At worst, with time — and sauce — I can be eaten. 
From “Riddles in Rhyme.” 


Then a sentimental passion 
Of a vegetable fashion 
Must excite your discourse keen, 
An attachment a la Plato, 
For a bashful young potato 
Or a not-too-French French bean. 


— Patience, W. S. Gilbert. 


This niece is 


GERTRUDE HOLDEN JAY 


She is the younger daughter of “Aunt Gertrude,” 
and the latest of the brides. 


Salads and Sauces 


Salads and Sauces 


An the opinion of many gourmets there is just one salad worthy 
of the name, that is one composed solely of leaf greens or varied 
by other uncooked vegetables. Heavy salads are good, but are 
a meal in themselves. Making a salad of greens and a personally 
prepared dressing is an art, a rite. Much of its success depends on 
the mixing. Many salad devotees prefer to toss the lettuce in oil 
before adding the other ingredients of the dressing, but a very 
good result will be obtained by using a good French dressing well 
mixed. Have the lettuce, cress, etc., dry but crisp. A good method 
of keeping it so is to wash it thoroughly on arrival, roll up in a 
damp, clean cloth and put in the ice-box. A covered tin can will 
keep it equally well. 

Whether mixed at the table or in the kitchen, be careful not to 
use too much dressing. The greens should be well coated but not 
swimming in the liquid. Use a wooden fork and spoon, or two 
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" spoons, to toss it. If it looks slightly wilted when served on the 
individual plates, do not be concerned. It will taste better that 
way. 

Greens that may be used singly or in mixture, with French 
dressing are: 

Lettuce, preferably leaf lettuce, but the inside leaves of romaine 
are better yet; water cress and plenty of it; French endive, and 
curly endive, but not too much of the latter as it is inclined to be 
tough and slightly bitter. It gives, however, an attractive appear- 
ance to the salad. 

To these standard leaf vegetables may be added others, accord- 
ing to taste, but the greens should predominate. Small green 
onions, chopped celery, sliced alligator pear, raw Jerusalem arti- 
chokes, bits of raw cauliflower or young carrots are all good. If you 
use tomatoes, make sure they are dead ripe, and arrange the 
slices on top after the rest of the salad is ready, as they go to pieces 
easily and their juice will dilute the dressing. 

Most cook-books give only the usual recipe for French dressing, 
merely olive oil, vinegar, salt and pepper. This makes a very un- 
interesting dressing. Try the following which was given to the 
writer by a Frenchman, and has been modified only by the addi- 
tion of Widow’s Mite, which can be purchased at any first-class 
grocery. 


cAunt Robbie's French Dressing 


2 cups olive oil 2 teaspoons salt 
1 tablespoon wine vinegar Few grains celery salt 
1 tablespoon lemon juice = 4 _ tablespoon sugar 
lg teaspoon pepper 134 tablespoons catsup 
34 teaspoon paprika 4 tablespoons Widow's Mite. 
Combine ingredients and beat. Allow 2 peeled garlic buds to 
stand in dressing for several hours. 
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OTHER SALADS 
Alligator Pear Salad 


Cut avacados in two, lengthwise, without paring. Remove 
stone, serve each half on lettuce with spoonful of French dressing. 


Aunt Elinor’s Celeriac Salad 


Peel and cut celery roots into cubes. Boil till tender in salted 
water. Drain and blanch. Serve on beds of water-cress with any 
preferred dressing. This is good with cold chicken or ham. 


(Cottage Cheese Salad 


Courtesy of Mrs. Hamilton Bole 
1 cucumber, 2 small onions, 14 cup celery. Chop all fine. 1 pint 
cottage cheese, 1 envelope gelatin. Soak gelatin in %4 cup cold 
water, then put over hot water until thin (set cup in hot water). 
3 tablespoons mayonnaise. Mix all together and put in wet ring 
mold. Serve with sliced tomatoes around edge of platter and fill 
center with white grapes. 


Aunt Dell’s “fellied Chicken and Celery Salad 


Clean and cup up 1 chicken. Put it on to boil slowly with 1 
onion. Soak 14 of a box of gelatine for ten minutes. Cook the 
chicken until meat is ready to fall from the bones. Add salt and 
pepper to taste, remove the meat and boil stock down to % original 
amount. Strain and remove all the fat. Remove all the skin and 
bones from the chicken and cut in dice. Add gelatine to stock, stir- 
ring until dissolved. Mix in the chicken and pour into individual 
molds to harden. Serve on lettuce leaves and place large spoonful 
of mayonnaise dressing on each mold. If preferred add cup of 
chopped celery before mixing with gelatine. 
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eAunt Dell’s Cream Cheese Salad 


1 large cream cheese ¥% sweet red pepper chopped 
1 doz. ripe olives sliced Strips of lettuce 


All mixed together with enough sweet cream to form a soft mold. 
Serve on lettuce with mayonnaise. 


Cranberry Salad 


Amabilitée de Mme. [ Inconnue 


I qt. cranberries 1 cup celery, cut fine 

1 large orange 1 pkg. strawberry-flavored 
1 large apple gelatine 

2 cups sugar 2 cups boiling water 


Force berries, orange, rind and pulp through food chopper. Peel 
apple and force it through the food chopper. Add sugar, stir well. 
Add celery and chill. Dissolve gelatine in boiling water. Cool and 
when the jelly starts to thicken stir in fruit. Turn into molds and 
chill until firm. Serve with mayonnaise. 


Auntie’s Frozen Salad 


1 tablespoon butter Salt, paprika, cayenne 
Yolks of 2 eggs 34 cup milk 
3% tablespoons flour ¥% cup vinegar 


3 tablespoons sugar 


Cook until boiling, stirring constantly. When cold add fruit 
(all kinds) cut small. Then add 1 cup of thick cream. Mix well. 
Put in ice cream mold and freeze 3 hours. Serve on lettuce. 


Mayonnaise with 1 cupof —_1 small spoon sugar 
cream Mustard, paprika 


Whip this cream and use open circle mold. 
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Lime Gelatin Fruit Salad 
Amabilité de Mme. [ Inconnue 
1 pkg. lime Jello % teaspoon salt 


Macedoine of fruit. Select those not too watery, such as apples, 
California cherries, bananas, persimmons, and California grapes. 
Chopped nuts may be added if liked. Dissolve one package of 
gelatin according to directions on package. This yields an attrac- 
tive green liquid. Add salt and set aside to cool. When gelatin 
begins to congeal place in individual molds which have been 
dipped in cold water and add the fruit and nuts. Set in icebox to 
harden and unmold on a bed of lettuce or romaine with sprigs of 
water cress around edge of gelatin. Serve with cream mayonnaise. 


Grape Salad 


Amabilite de Mme. l’ Inconnue 
1 envelope Knox sparkling 1% cup sugar 


gelatine \% teaspoon salt 
¥% cup cold water ¥% cup lemon juice 
I cup hot water ¥% |b. green seedless grapes 


First pour cold water into bowl and add gelatine on top of 
water. Add sugar, salt, and hot water and stir until dissolved. Add 
lemon juice, and grapes cut in halves, and mix thoroughly, and 
pour into mold that has been rinsed in cold water, and chill. 


Aunt Gertrude’s Pineapple and Marsh- 
mallow Salad 


Cut up canned pineapple and marshmallows. Mix with mayon- 
naise to which plenty of whipped cream has been added, also 
powdered sugar if sweeter dressing is preferred. Serve on lettuce 
leaves. 
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Aunt Dell’s Pear and Pineapple Salad 


Arrange lettuce leaves on plate. On them place one slice of 
canned pineapple and on top of this % of a canned pear, inverted. 
Fill hollow of the pear with a cream-cheese ball rolled in chopped 
nuts. Serve with French dressing. 


‘Potato Salad 
Courtesy of Mrs. F. K. Bole 

6 cold boiled potatoes, sliced, 1 cucumber, sliced, and % onion, 
chopped. 

Dressing — yolks 3 eggs, 1 teaspoon salt, 1 teaspoon sugar, I 
teaspoon mustard. Warm three tablespoons vinegar and melt in 
it piece of butter size of an egg. Add this to eggs. Stir well and set 
in double boiler to thicken. Set on ice until ready to serve, then 
add 1 small cup of cream. 


Aunt Dell’s Potato and Egg Salad 
Cut cold boiled potatoes in % inch cubes. There should be 1% 


cups. Add 1 canned pimento drained and cut in thin strips, 2 slices 
of onion finely chopped, % large cucumber sliced. Serve with sour 
cream dressing. Arrange in a mound. Chop whites of 3 hard-boiled 
eggs and put the yolks through a potato ricer. Arrange chopped 


whites on opposite pie-shaped quarters of the mound and the 
yolks on the other two quarters. 


Aunt Robbie’s Sweetbread Salad 


Cut up a cooked sweetbread, add to it a cupful of fresh peas, 
cooked. Mix with mayonnaise dressing and serve on lettuce. 
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eAunt Gertrude’s Frozen Tomato Salad 


To 1 quart of tomatoes add: 
I onion I leaf of thyme 
¥% teaspoonful allspice 


Plenty of sugar and salt and pepper and a little cayenne. Let 
this boil down 15 minutes in a double boiler. Then run through a 
sieve. Freeze like sherbet, then add beaten white of an egg and 
turn into a ring mold. Pack away in ice for 1 hour. In center of 
mold put asparagus tips or apples and nuts (pecan meats) or 
chopped cucumbers with thick mayonnaise. 


Aunt Dell's “fellied Tomato Salad 


Soak half a box of gelatine in a cupful of cold water for ten 
minutes. Put 2 quarts of canned tomatoes through a fine strainer, 
using all but the seeds. Heat the tomato liquid, adding gelatine 
and season with salt, pepper and sugar. Place a layer of this in a 
mold allowing it to congeal partly, add a layer of cooked peas, 
another of jelly, one of stuffed olives, and lastly the remaining 
jelly. Set on ice to harden. Serve on lettuce with mayonnaise. 


Aunt Emery s Tomato Salad 


Scoop out centers of peeled tomatoes and refill with chopped 
sardines and olives mixed with mayonnaise or French dressing. 
Serve on lettuce, very cold. 


Aunt Robbie's Bread and Tomato Salad 


Take rounds of bread and spread with mayonnaise. Place slice 
of tomato on each one and cover with cream cheese put through a 
ricer, and chopped green pepper if liked. Serve on lettuce. 
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Tomato- Cheese Salad 
Courtesy of Mrs. #. K. Bole 


1 can Campbell’s tomato _1 cup chopped celery, onion, 
soup cucumber 

¥% |b. cream cheese I cup mayonnaise 

¥ cup stuffed olives, chipped 


2 tablespoons gelatine, dissolve in 14 cup water and add to hot 
soup. Pinch of salt. Put cheese through ricer and add to soup. Mix 
all together. Makes 8 individual molds. 


Aunt Elinors Tomato Paté and Aspic Salad 


Peel and chill small, perfect tomatoes. Pour enough aspic in 
tea-cup or small mold to cover bottom. Chill till firm. Fill the 
tomatoes with paté de fois gras, place a slice of truffle on top of 
each one. Place carefully (truffle side down) on jelly in cup and 
gently pour in more aspic to cover. Unmold on little nests of cress 
and surround with a ring of green mayonnaise. 


SALAD DRESSINGS 


Aunt Robbie’s French Dressing 


2 cups olive oil 2 teaspoons salt 
1 tablespoon wine vinegar Few grains celery salt 
1 tablespoon lemon juice 34 tablespoon sugar 


l% teaspoon pepper 1% tablespoons catsup 
% teaspoon paprika 4 tablespoons Widow’s Mite 


Combine ingredients and beat. Allow 2 peeled garlic buds to 
stand in dressing for several hours. 


SALADS AND SAUCES TIg 


Salad ‘Dressing 


Generosity of Mrs. Coe 


I cup olive oil 1 tablespoon cider vinegar 
4 teaspoons Worcestershire 1 teaspoon salt 
Sauce Pinch of pepper 
3 tablespoons MaggiSauce 1 teaspoon salad herbs soaked 
2 tablespoons Tarragon in % glass hot water 
vinegar 


Mix dry ingredients with vinegar and gradually stir in oil — 
almost beating it. Mix well before using. 


Aunt Virginia's Mayonnaise Dressing 


Put 3 yolks of eggs into a bowl, beat well, then add 2 salt 
spoons of salt and 1 of mustard, then add a few drops of oil alter- 
nated with a few drops of vinegar, or better, the juice of 2 lemons. 
When you have put in about 6 tablespoons of oil, put in a pinch 
of cayenne pepper and }4 teaspoon of vinegar. 


Aunt Robbie’s Mayonnaise Dressing with 


Sour Cream 


2 cups Mazola oil 2 eggs yolks slightly beaten 
Salt ¥% cup sour cream 


2 tablespoons Terragon vinegar or Widow’s Mite 


Beat egg yolks slightly, add salt, and oil gradually. Also vinegar 
gradually, stirring constantly until thoroughly mixed. When 
ready to serve put sour cream and I grated onion into mixture. 


Aunt Dell’s Boiled Salad Dressing 


Yolks of 4 eggs % cup warm water 
Juice of 1 lemon I cup oil 


Beat yolks, add a little cold water and lemon juice in double 
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boiler and cook until as thick as a custard, stirring constantly. 
Set away to cool. Then beat in gradually 1 cup of oil, season with 
cayenne and salt while beating. Beat thoroughly for 20 minutes. 


Waltham Salad Dressing 
Kindness of Mrs. Vail 


I cup sour cream 2 teaspoons sugar 
Tegg I teaspoon mustard 
Y% cup vinegar lg teaspoon pepper 


2 teaspoons salt 
To cream add egg slightly beaten, vinegar and remaining in- 
gredients, thoroughly mixed. Cook in double boiler, stirring con- 
stantly until mixture thickens. 


Aunt Robbie's Sour (ream Dressing 


I cup sour cream 2 teaspoonfuls salt 
I egg 2 teaspoonfuls mustard 
Y cup vinegar 4% teaspoonful pepper 


To cream add egg slightly beaten and remaining ingredients 
thoroughly mixed. Cook in double boiler, stirring constantly until 
mixture thickens. 


Aunt Virginia’s Aunt Amanda’s Chicken 
Salad ‘Dressing 


3 heaping teaspoons of 1 level teaspoon salt 
mustard I teaspoon of sugar 

1 heaping teaspoon of 2 tablespoons of olive oil or 
cornstarch melted butter 


Mix these well together, beat 1 raw egg white and yolk, and add 
to the mixture, after which 1 cup of sweet milk, and 1 cup of 
vinegar. Let it come to a scald, so as to thicken, and take quickly 
from the stove. 
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eAunt Robbie’s Roquefort Dressing 


Into 4 tablespoonfuls of olive oil work half a pound of grated 
Roquefort cheese until perfectly smooth. Add one tablespoonful 
of Tarragon vinegar, I teaspoonful of salt, 1 of pepper and a tea- 
spoonful of onion juice. 


SAUCES 
For Fish and Meats 


Sauce Norvegienne for Boiled Fish 
Thoughtfulness of Mrs. Norweb 


Whip ¥% pint cream and 3 tablespoons mayonnaise, 1 teaspoon 
English mustard, 134 tablespoons bottled horseradish, salt and 
cayenne pepper. Serve sauce ice cold and surround with ice until 
time for serving. 


Aunt Gertrude’s Sauce —Ceuniere 
(For Fried Fish) 


When the fish is fried in butter take it out and put on a dish. 
Then add a little more fresh butter in the pan, brown it, add 
lemon juice, and a little chopped parsley, and pour over fish. 


Cucumbers to Serve with Fish 
Courtesy of Mrs. F. K. Bole 


Let cucumbers, sliced, stand % hour in salted water. Sauce — 
3 tablespoons cream, 1 tablespoon vinegar, 1 tablespoon sugar 


(level), dash of paprika. 
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Aunt Robbie's Wilted (ucumbers 


Pare the cucumbers and slice with slicer paper thin. Cover with 
vinegar and season with salt and black pepper, or preferably with 
Widow’s Mite, and let stand for four hours. Drain. Serve with fish. 


Tomato Sauce 
Kindness of Miss May Coffinberry 


I cup stewed tomatoes I teaspoon chopped onion 


Sprig chopped parsley Small green pepper, cut fine 


Cook about 15 minutes. Make % cup of thick white sauce. Put 
a pinch of baking soda into the tomato mixture and add to white 
sauce. Season to taste. This is excellent for omelet, egg or fish 
timbales. 


eAunt Emery’s Tomato Sauce 


Fry sliced tomatoes in butter. Remove all but 2 slices and in 
same pan fry sliced onions. Add tablespoon of flour and 3 cups of 
brown stock. Remove to sauce pan and put fried tomatoes back 
in sauce. Serve on eggs or meat without straining. 


Aunt Dell’s Cumberland Sauce for Ham 


¥ cup each of raspberry jam or juice, and the juice of red plums. 
2 tablespoons of prepared horse-radish or less of fresh horse- 
radish root, grated. About 1 dessert spoonful of arrowroot. Bring 
the juices and horse-radish to a boil. Add enough cold water or 
fruit juice to the arrowroot to make a thin paste. Pour into the 
boiling juice, stirring all the time. Strain. Cook about five minutes 
more and it is ready to serve. This sauce is good with baked ham 
or smoked tongue when they are served hot. 
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Aunt Gertrude’s Sauce for Ham 


I teaspoon dry mustard % teaspoon salt 
I teaspoon ginger Pinch Cayenne pepper 


1 tablespoon white wine 1 squeeze of lemon 
vinegar into which a 3 pint red currant jelly 
little onion juice has 1% of the rind of lemon, and a 


been squeezed lemon cut lengthwise in 
1 tablespoon sherry, or very fine strips 
sherry jelly 


Put all together in a double boiler and stir over fire until jelly 
is melted. Then set aside to cool. If serving with hot ham, serve 
sauce hot. 


Applesauce, Whipped Cream, and Horse- 


radish for Baked Ham 
Kindness of Mrs. Sterne Morse 
¥% cup cream, whip, add 1 cup unsweetened applesauce. Then 


add % bottle horseradish, about 14 cup. 


Aunt Robbie’s Ratsin Sauce for Ham or 
(anadian Bacon 


Melt one glass of currant jelly in hot water. Boil one cup of 
seedless raisins in equal amount of water. Pour off part of the fat 
from the pan in which ham or Canadian bacon has been baked, 
leaving one or two tablespoons. Add raisin and jelly mixture to 
this and heat. Just before serving add two tablespoons of cooking 
brandy. 


Aunt Robbie’s ‘Red Cinnamon Apples 


Pare and core 4 to 6 small apples. Boil in a saucepan 4 cup 
sugar, I cup water, }4 cup cinnamon drops (candy). Add red 
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coloring matter. Cook apples gently until tender. Remove from 
syrup and fill hollows with dried currants. 


Aunt Emery’s Sauce for Chopped Chicken 


or Lamb 
I onion 2 cups of milk 
2 tablespoons butter 2 or 3 tablespoons Sherry 
14 tablespoons flour 1 tablespoon Bouillon Maggi 


Make bouillon with one Bouillon Maggi cube dissolved in cup 
of boiling water. 

Chop onion fine and put in sauce pan with 2 tablespoons butter, 
cook together till light brown, add 134 tablespoons flour and mix 
thoroughly. Now add 2 cups of milk and let it boil till it thickens, 
about 5 minutes. Last add seasoning, wine and Maggi. 


Aunt Robbie's Currant Felly Sauce for Lamb 


To 1 cupful brown sauce from which onion has been omitted, 
add %4 tumbler currant jelly and 1 tablespoonful Sherry wine; or 
add currant jelly to 1 cupful gravy made to serve with roast lamb. 
This is good with saddle of mutton. 


Horseradish Sauce 
(To serve with roast beef) 
Courtesy of Mrs. F. K. Bole 


3 tablespoons fresh grated horseradish 

3 tablespoons vinegar 

3 tablespoons whipped cream 

I teaspoon sugar, 4 teaspoon salt, 14 teaspoon mustard 


Aunt Robbie’s Beef or Lamb Gravy 


Clear meat juices are better than any made gravy, but if flour 
gravy is liked the following rule will make an excellent one. 
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Pour off surplus fat after roasting meat. To every tablespoon 
left in the roasting pan when meat is done add one tablespoon of 
flour. Stir on top of stove from three to five minutes or until flour 
is cooked. Add beef stock, if on hand, or water, if not. If water is 
used add a few drops of Kitchen Bouquet to give color and flavor. 
Stir until it has begun to thicken. Season, and strain. A little 
cream should be added to chicken or veal gravy. 

The vegetable broth on page 22, with a few drops of Kitchen 
Bouquet may be used in place of stock for making any gravy. 


Aunt Gertrude’s Orange Sauce for Duck 


3 cups sweet cider Juice of two oranges 
% cup sugar 
Put on stove in enamel double boiler. Cook two hours. Thicken 
with 1 tablespoon flour. Cut up some pieces of orange in squares 
and put in sauce. 


Aunt Dell’s Bread Sauce 


2 cupfuls milk ¥% teaspoonful salt 
¥% cup fine stale bread Few grains cayenne 
crumbs 3 tablespoonfuls butter 
I onion ¥% cupful coarse hot buttered 
6 cloves bread crumbs 


Cook milk 30 minutes in double boiler with fine bread crumbs, 
and onion stuck with cloves. Remove onion and add salt, cayenne 
and 2 tablespoonfuls butter. Served with guinea fowl, partridge, 
etc. Sprinkle coarse crumbs over sauce when on platter. 


Aunt Robbie’s Stuffing for Tur key 
or Chicken 


Use bread that is three or four days old. Moisten with chicken 
broth and butter, add boiled chestnuts or small can of sliced 
truffles, one or two cups of oysters, according to size and number 
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of birds, plenty of finely chopped onion, a little parsley, and some 
bits of ham or bacon. Put mixture in frying pan with a little butter. 
Add salt and black pepper and heat together. 


SAUCES FOR VEGETABLES 
eAunt Robbie’s Cream Sauce 


2 tablespoonfuls butter ¥% teaspoonful salt 

1% tablespoonfuls flour Few grains pepper 

1 cup scalded thin cream 

Put butter in sauce pan, stir until melted and bubbling; add 

flour mixed with seasonings and stir until thoroughly blended. 
Then pour on gradually, while stirring constantly, the cream and 
bring to boiling-point. Let boil 2 minutes. If a wire-whisk is used, 
all the cream may be added at once. 


Aunt Robbie’s Hollandaise Sauce 


¥% cupful butter Yolks of 2 eggs 
¥% tablespoonful vinegar or 14 teaspoonful salt 
1 tablespoonful lemon juice Few grains of cayenne 


and Bearnaise Sauce 


To above recipe for Hollandaise sauce add one teaspoon each 
of parsley, finely chopped, and fresh tarragon, or 14 tablespoonful 
tarragon vinegar. 


Aunt Virginia’s Celery Sauce 


Cut the tender parts of celery fine, pour on water enough to 
cover and no more. Let it simmer one hour, mix 2 tablespoons of 
flour and 4 of butter. When celery has cooked 1 hour, add to it the 
butter and flour, 1 pint of milk or cream and salt and pepper, boil 
up once and serve. 
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Bechamel Sauce 
Kindness of Mrs. Vail 


M pint cream, 114 tablespoons butter, 114 tablespoons milk, 
3 tablespoons flour, handful of grated Swiss cheese, salt and pepper. 

Melt butter in double boiler, then remove it from fire and let it 
cool. When cold add cold milk and flour, and stir until smooth. 
Return to fire in double boiler, stir continually, and add slowly 
the cream, salt and a little pepper. After about ten minutes add 
grated Swiss cheese and cook a few minutes longer. Let stand on 
side of oven in double boiler. 


DESSERT SAUCES 
Aunt Dell’s Yellow Sauce 


2 eggs I teaspoon vanilla — or 4 
I cup sugar teaspoon vanilla 
I teaspoon brandy or sherry 
Beat eggs very light —- add sugar gradually and continue beat- 
ing — then flavor. 


Aunt Virginia’s Creamy Sauce 


34 cup of butter 2 cups of sugar 
Cream thoroughly and stir in plenty of whiskey or brandy; and 
4 tablespoons of cream. More cream is an improvement. This sauce 
must be just warm, so it will not separate. It will be of the con- 
sistency of thick cream. 


(Creamy Sauce 
Courtesy of Mrs. F. K. Bole 


4% cup butter 2 tablespoons sherry 
Y% cup powdered sugar, 2 tablespoons cream 


sifted 
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Cream butter, add sugar slowly, then wine and cream. Beat well 
and just before serving put bowl over hot water and stir until 
smooth and creamy but not enough to melt butter. When the wine 
and cream are added the sauce has a curdled appearance. This is 
removed by thorough beating and by heating just enough to blend 
the materials smoothly. It is not intended to be a hot sauce. If it 
becomes oily in heating, place bowl in cold water and beat again 
until smooth like thick cream. 


ecAunt Virginia's Foaming Sauce 


2 cups of pulverized sugar % cup of boiling water 

1 cupful of butter Whites of 2 eggs 

5 tablespoons of wine, or 3 of brandy 

After beating the butter until it is creamy, beat the sugar into 

it a little at a time. Add the unbeaten whites of the eggs, 1 at a 
time, and then put in the wine or brandy, beating all the while. 
When the mixture is smooth and light, add the boiling water, 
beating in only a small quantity at a time. Set the bowl in a basin 
of hot water, and stir the sauce until it is smooth and frothy. 


Aunt Robbie’s Hard Sauce 


¥% cupful butter 1 dessert spoonful Sherry 
1 cupful brown sugar 


Beat the butter to a cream and gradually work in the sugar and 
flavoring. 


Aunt Dell’s Strawberry Hard Sauce 


¥% cup butter 2% cup strawberries 
% cup granulated sugar 
Cream butter and sugar, wash and chop berries. Add to first 
mixture slowly, beating between each addition, but not to the 


point where the ingredients are completely blended. Should look 
slightly curdled. 
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eAunt Robbie’s Raspberry Sauce 


If fresh raspberries, use 134 quarts. Mash. Add 2 cups of sugar. 
Let stand over night. Strain. Boil until thick. 

If sweetened raspberry jam is used, add only a little boiling 
water. Strain and heat. 


Aunt Virginia's Hot (hocolate Sauce 
Jiu Ice Cream 


Melt 1 ounce of chocolate over hot water. Add 3 tablespoons of 
sugar, add gradually one cup of boiling water. Stir while adding 
the water, to form a smooth, glossy syrup, as the mixture cooks. 
Then add the remainder of the cup of water, and a cup of sugar. 
Let the whole boil to a tolerably thick syrup. Add teaspoon of 
vanilla; serve at once. 


Aunt Robbie’s Bitter Chocolate Sauce 


Melt 3 squares of bitter chocolate in a small saucepan. Add 
about 3 tablespoons of powdered sugar, a small lump of butter, 
and enough hot water to make it the right thickness. It can also 
be used for a bitter chocolate frosting. 


Aunt Robbie’s Devonshire Cream 


Use milk fresh from cow. Set in cool place till cream is risen. 
Put on stove and let come slowly to the scalding-point but do not 
boil. Remove from stove and set away in a cool place for 6 to 12 
hours. Then skim. 
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“Oh herbacious treat! 
’Twould tempt the dying anchorite to eat, 
Back to the world he’d turn his fleeting soul 
And plunge his fingers in the salad bowl.” 
Sydney Smith. 


“There are certain vegetables which are eaten raw and there are many 
dieticians who advocate that all vegetables should be used this way, 
claiming that cooking destroys something that is in them. Cooking en- 
thusiasts say that their reason for cooking is to destroy that very Some- 
thing.” 

From “Pertinent remarks concerning vegetables.” 


Rockwell. 


“The greatest difference between France and America,” said a French 
gourmet, “is that in France we have one religion and a hundred gravies. In 
America you have a hundred religions and one gravy.” 


At adinner-table in the city of Cleveland someone remarked upon the 
excellence of the salad. The host replied that he thought it was in great 
measure due to the salad dressing and that to the vinegar, which he made 
himself. A young physician present asked “How does one make vinegar?” 
The host described the process. When he mentioned the ‘“‘mother” another 
guest asked where he got his “mother.” The host explained that his 
family lived on a farm and added, “I get my ‘mother’ from Father.” The 
physician, city-born, looked mystified. “‘Well,”’ he exclaimed, “that may 
make good vinegar, but it’s damn bad eugenics.” 
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PUDDINGS 
Aunt Emery’s Cottage Pudding 


I cup sugar teaspoon vanilla 

¥% cup butter 3 teaspoons baking powder 
1 cup milk 2 eggs, well beaten 

1% cups flour Pinch of salt 


Sift flour and baking powder, add the beaten eggs thoroughly. 
Add milk and flour alternately, add vanilla and beat well. 
Bake at 375. 


Aunt Virginia's Cottage Pudding 


I cup of sugar ¥% cup of butter 

2 cups of flour 2 teaspoons of baking powder 

1 cup of milk 2 eggs beaten separately 
SAUCE 

I cup of sugar Butter (size of an egg) 

I pint of water 1 tablespoon of cornstarch 


Flavor with wine, brandy or vanilla. Serve hot. 


a3 
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(ottage Pudding 
Courtesy of Miss Virginia Wing 


% cup butter ¥% cup milk 
¥% cup sugar 1 cup flour 
I egg 2 teaspoons baking powder 


Cream butter. Add sugar gradually and cream together. Add 
egg well beaten. Mix and sift baking-powder with flour. Add alter- 
nately with milk to first mixture. Bake 30 minutes in shallow pan 
or muffin tins. Serve with hot orange icing. 


ORANGE ICING 


1 cupful sugar ¥% teaspoonful finely-grated 
% cupful water orange rind 
I egg white I teaspoonful orange juice 


Boil sugar and water about 5 minutes. Pour the syrup in a fine 
stream onto the egg-white beaten dry on a platter. Flavor and 
beat until thick enough to make a good sauce. 


Aunt Gertrude’s Whole Wheat Pudding 


I egg, not beaten ¥% cup of molasses 
1 tablespoonful butter 
Beat these together and add 
1 cup of milk 
1 cup of whole wheat flour 
I teaspoonful soda dissolved in hot water 
Seeded raisins and currants to taste 


Roll raisins and currants lightly in flour. Add to mixture. 
Put in greased mould and steam for 214 hours. 

Cream butter and sugar, add molasses, raisins, soda in water and 
flour, lastly eggs just before baking. Mix quickly and put into oven 
at once. Bake 35 minutes in a moderate oven. Take out and while 
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still hot cover it with whole marshmallows. Then slip under the 
gas and toast the marshmallows a golden brown. Serve with 
whipped cream. 


Sailor Duff Pudding 


Kindness of Mrs. Sterne Morse 


I egg I teaspoon soda dissolved in 
¥% cup molasses 1% cup warm water 
2 tablespoons melted 1% cups flour 

butter ¥% cup boiling water 


Use egg beater and beat each ingredient in order named. Steam 
45 minutes. Serve with cream. 


Aunt Dell's Spice Pudding 


I cup molasses ¥% cup wine 

¥% cup melted butter I teaspoonful cinnamon 
3 cups flour ¥% teaspoonful cloves 
¥% teaspoonful baking soda__1 nutmeg, grated 

I cup milk Pinch of salt 


Dissolve soda in teaspoon boiling water, stir in molasses, add 
butter melted, then eggs, milk and flour. Beat all until smooth 
and add spice, salt and wine. 

Pour mixture into 2-quart mold (well greased) allowing it room 
to swell. Put into pot of boiling water to boil 3 hours. Serve hot 
with yellow sauce. See page 127. 


Auntie’s Indian Pudding 


4 tablespoonfuls of Indian meal, dissolve in a little milk, stir 
with one quart of boiling milk, put in also 1 teaspoonful of salt and 
I cup of molasses. When this has come to a boil again turn it into 
a buttered dish. Bake 5 hours. When it has baked 3 hours loosen 
the edges with a knife and pour in 1 pint of milk and return to the 
oven. 
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Aunt Elinor’s Indian Pudding 


Y cup yellow meal ¥% teaspoon salt 

¥% cup molasses 2 tablespoons butter 

3 cups milk I egg 

% cup water Y% teaspoon nutmeg or ginger 


Put 2 cups milk, 14 cup water and salt on fire. When it boils stir 
in the meal, cook five minutes, stirring all the time. Take from fire, 
stir in the rest of milk mixed with beaten egg, molasses and nut- 
meg or ginger. Bake three hours in s/ow oven. Serve with cream. For 
those who like the flavor of rum, a rum sauce is excellent with 


this pudding. 
Aunt Robbie's Black Pudding 


% cup raisins I teaspoon soda 

¥% cup currants 1 cup cold water 

I pint bread crumbs I egg 4 
I cup molasses I cup flour 


To 1 well beaten egg add molasses, cold water, flour, soda dis- 
solved in hot water. Do not stir. Add raisins, currants, lastly add 
bread crumbs. Beat all well together and steam three hours. 

SAUCE 

% cup butter, yolk of 1 egg, 1 cup sugar. Mix well, cook in 
double boiler and then add the beaten white of the egg and flavor 
heavily with vanilla. 


Grape-nuts Puff Pudding 


Courtesy of Miss Lucy Morse 
6 level tablespoons grape- 2 cups milk 


nuts 4 level tablespoons flour 
¥% cup butter 2 lemons, grated rind and 
2 cups granulated sugar juice 


4 eggs, separated 
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Cream butter and sugar, add egg yolks well beaten, milk, grape- 
nuts, flour and lemons. Last fold in the egg whites beaten stiff. 
Bake in a pudding dish set in a pan of boiling water. Have the 
oven hot enough to keep the water boiling. When done the pudding 
will have crust on top and jelly below. Serve hot with cream. 


Alma’s (aramel Custard 


From Aunt Robbie 


4 cups scalded milk ¥% teaspoon salt 

5 or 6 eggs I teaspoon vanilla 

¥% cup sugar 

Put sugar in frying pan and melt to a syrup of light brown 

color. Line baking dish with caramel. Beat eggs slightly, add sugar, 
salt, and vanilla, pour into slowly scalded milk. Pour mixture into 
baking dish lined with caramel and bake in pan of hot water in 
slow oven until firm. 


Treasure Island 
Generosity of Mrs. Barron 

Place 17 lumps of sugar and a very little water in the dish in 
which the dessert is to be baked. Heat on top of stove until it 
caramels. Remove from stove and turn dish until sides and bot- 
tom are covered with a thin coating of the caramel, which soon 
becomes hard. Let it cool. 

Beat the whites of 7 eggs, add 1 cup of granulated sugar and a 
little vanilla. Pack into the dish with the caramel and cook one- 
half hour, or until done (test with a straw), in a 350 degree oven. 

Keep in a warm place and out of a draft until cool in the dish 
in which it is baked. To remove place dish in luke warm water, 
run a knife around the edge and turn upside down on a round 
platter. : 

Make thick custard with the yolks of the eggs. Have it very 
cold and put in the platter around the dessert. 


ae 
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eAunt Emery’s Surprise Apple Cake 


2 tablespoons butter, melted 
¥% teaspoon cinnamon 
2 cups graham cracker crumbs 
3 eggs, separated 
1% cups (1 can) Eagle Brand Sweetened Con- 
densed Milk 
2 tablespoons lemon juice 
Grated rind of 1 lemon 
2 cups canned or drained, sieved apple sauce 
Add butter and cinnamon to graham cracker crumbs. Spread 
thick layer of crumbs on bottom of buttered spring mold or deep 
to-inch layer cake pan. Beat egg yolks well, add Eagle Brand 
Sweetened Condensed Milk, lemon juice, rind and apple sauce. 
Fold in stiffy-beaten egg whites. Pour into mold. Cover with re- 
maining cracker crumbs. Bake 50 minutes in moderate oven (350 
degrees Fahrenheit). Serve hot or cold. 


Apple Pudding 
Kindness of Mrs. Vail 
Grate 4 McIntosh apples, sprinkling with lemon juice. Add %4 
cup sugar or more, and 2 tablespoons melted butter. Beat in the 
yolks of three eggs that have been beaten with a teaspoonful 
of nutmeg. Lastly stir in the beaten whites of the eggs. Bake 
golden brown. 


Apple Crumble 


Kindness of Marcia Parsons 
Cut apples into a shallow baking dish. For the crumbles use: 
I cup flour Pinch of salt 
I cup sugar Cinnamon, if desired 
34 cup butter 
Crumble together as for pie crust. Spread evenly over apples. 
Bake until the apples are well done and top nice and brown. 
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peeks Ginger bread ‘Pudding 


With gratitude to Mrs. Flory 


Peel and halve tart apples, and place in baking dish cavity side 
up. Fill cavity with brown sugar in which has been mixed a tea- 
spoon of cinnamon. Sprinkle a few raisins over the apples and 
bake in oven until tender, but not mushy. Pour over the apples a 
gingerbread batter, and return to oven until gingerbread is baked, 
about 20 minutes in a moderate oven. Serve with lemon sauce. 


THE GINGER BREAD 


Brown sugar, 14 cup Cinnamon, I teaspoon 
Shortening, }4 cup, scant Soda, 1 teaspoon dissolved in 
New Orleans molasses, Boiling water, 14 cup 

¥% cup Sifted flour, 134 cups mea- 
Egg, 1 ured generously 


Ginger, I teaspoon 
LEMON SAUCE 


% cup sugar 1% tablespoons lemon juice 
1 tablespoon cornstarch Few gratings of nutmeg 
1 cup boiling water Few grains of salt 


2 tablespoons butter 


Mix sugar and cornstarch, add water gradually, boil 5 minutes, 
remove from fire, add butter, lemon juice, nutmeg and salt. 


Aunt Virginia's Prune Pudding 


Whites of 5 eggs beaten very stiff 
¥% teaspoon Cream of Tartar 
¥% teaspoon salt 
¥% |b. prunes, cooked, and chopped very fine 
1 cup of pulverized sugar 
Beat eggs first, then add cream of tartar, then salt and sugar, 


and lastly the prunes. Put into a jelly mold, and then into a pan 
of hot water, and bake 20 minutes. Serve with whipped cream. 
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Grandmother Davis’s Prune Dumpling 
From Aunt Mattie 


Stew prunes soft, and while hot add the dumplings. 
Beat 2 eggs without separating 

Add % cup milk 

1 small tablespoon melted butter 


Stir in 1 large cup of flour, first adding 1 heaping teaspoon bak- 
ing powder. Turn hot prunes into a good-sized round pan, roll out 
pastry and cut into 14 inch squares and drop onto boiling prunes. 
Cover pan and cook 15 minutes. Serve with cream. 


Grandmother Davis’s Fruit Tapioca 
From Aunt Mattie 

Soak 1 cupful of pearl tapioca 1 hour, then strain and steam with 
little water until tender. Mix with one can of pears, peaches or 
apples. Turn into baking dish and place dish in steamer until well 
cooked. When cold beat whites of 2 eggs with three spoonfuls of 
powdered sugar and 14 teaspoonful of vanilla and spread on top 
as a meringue. Serve with cream. 


Aunt Robbie’s Blueberry Cakes 


2% cup butter 334 cups flour 

2 cups sugar 4 teaspoons baking powder 

4 eggs 1% cups blueberries or 1% cups 

1 cup milk well-drained canned blue- 
berries 


Put butter and sugar in a bowl, and stir until well mixed; add 
eggs, well beaten, then milk, and flour mixed and sifted with bak- 
ing powder. Fold in slightly-floured blueberries. Bake in individual 
tins 1§ to 20 minutes in hot oven. Remove them at once from the 
tins. 
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eAunt Virginia’s Blueberry Pudding 


1 cup of butter 5 eggs 

I pint of sugar 3 even teaspoons of baking 
4 cups of flour powder 

Pinch of salt I quart of blueberries floured 


Put in berries before you mix in the flour. Makes a large cake, or 
it can be made into small cakes. Use wine sauce. 


Alma’s Blueberry Cakes 
From Aunt Robbie 


I cup sugar 1% cups of flour 

¥% cup butter Pinch of salt 

3 eggs 2 teaspoons baking powder 
¥% cup milk ¥% teaspoon vanilla 


Cream sugar and butter. Add beaten yolks and milk, salt, flour, 
and baking powder, sifted together. Lastly beaten egg whites. 

Cook 1 quart of blueberries with a little sugar. Put about half 
of them in individual molds. Pour cake mixture over them and 
bake twenty minutes in medium oven. Pour remaining blueberries 
around cakes when serving. 


Aunt Robbie’s Date Pudding 


¥% cup suet ¥% cup chopped dates 

30 graham crackers crum-__1 tablespoon grated orange 
bled fine rind 

¥% cup sugar 1 cup milk 


2 teaspoons baking powder 2 eggs 


Chop suet fine, mix with crackers, sugar and baking powder. 
Add dates and orange rind, add milk combined with eggs. Fill 
greased mold two-thirds full and steam 2 hours. Serve with orange 
sauce. Serves 6. 


142 PUDDINGS AND PIES 


Aunt Emery’s Fig Pudding 


Cook ¥% Ib. of figs 2 hours in 3 cups of water. Sweeten and 
remove figs. Chop them fine. 


¥% cup butter 2 eggs 
2% cup sugar 2 cups flour 
% cup milk 2 teaspoons baking powder 
Make batter of the above and add chopped figs. Steam 2 hours. 
SAUCE 
I cup powdered sugar ¥% cup butter 


Cream together and add hot fig liquor. Fold in beaten whites of 
2 eggs. 


Grandmother Davis's Fig Pudding 


From Aunt Mattie 
¥% |b. figs chopped fine 34 cup flour 


4 OZ. suet I teaspoon cinnamon and a 

6 oz. bread crumbs little nutmeg 

1% cups milk Pinch of cloves 

I cup sugar 2% heaping teaspoons baking 
3 eggs beaten together powder 


Steam 4 hours. 


Aunt Elinor’s English Plum Pudding 


I teaspoon powdered nutmeg 1 Ib. light brown sugar 


1 lb. raisins 3% |b. citron 

1 lb. currants 8 eggs 

1 lb. flour 2 tablespoons milk 
1 Ib. beef suet ¥% pint brandy 


Chop suet fine and rub thoroughly through the dry flour. Flour 
raisins and currants, slice and cut citron into tiny bits. Mix all 
dry ingredients together. Beat eggs, sugar and nutmeg, stir into 
dry ingredients, add milk and brandy, stirring very thoroughly 
together. Mix the day before cooking. Pour into well-floured cloth 
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and steam or boil for seven hours. These will keep indefinitely and 
can be reheated. 


cAunt Gertrude’s English Plum Pudding 
21% Ibs. of seeded raisins 


6 ounces mixed citron, candied 
134 pounds currants 


orange and lemon peel 
2 lbs. sugar I ounce nutmeg 
2 Ibs. bread crumbs I ounce cinnamon 
16 eggs 


1 lb. of chopped almonds 
2 lbs. finely-chopped suet 


Mix all dry ingredients and wet them with the eggs. Tie up in 
a scalded, well-floured napkin and steam 8 hours (5 hours for 


half). Serve. 


Aunt Virginia’s Plum Pudding 


1 large coffee cup of raisins 2 coffee cups of brown sugar 


(seeded) I piece of butter size of an 
I large coffee cup of currants e 


1 large coffee cup of citron Coffee cup of milk 
5 fresh eggs I pint of bread crumbs very fine 
Put the sugar in a bowl and break the eggs in the sugar, then 
put in the butter and beat it all until very light. Then sprinkle a 
handful of fruit and currants, stirring all the while until all is in, 
then with your milk according to judgment. 


Aunt Robbie’s fam Roll 


4 eggs (beaten separately) 1 teaspoonful baking powder 
I cup sugar Pinch of salt 
I cup pastry flour ¥% teaspoon vanilla 
Beat sugar with yolks of eggs till creamy. Add whites of eggs, 
the flour mixed with baking powder and salt. Add vanilla. 
Put wax paper on large shallow pan. Spread out very thin. 
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Bake in slow oven 15 to 20 minutes. Spread with plum jam (not 
jelly) while hot and roll up in wax paper. Serve as luncheon dessert 
with cream. 


Sponge Roll 


Kindness of Mrs. Teagle 


IO eggs 5 tablespoons flour 
6 tablespoons confectionery 1 teaspoon cream of tartar 
sugar Salt 


Beat yolks. Add sugar and flour which has been sifted. Add 
whites of eggs well beaten but not too stiff to which cream of 
tartar has been added. Bake 15 minutes in a slow oven, placing 
mixture on sheet of buttered oiled paper. As soon as cake is re- 
moved from oven fold it over several times. When ready to serve 
unfold it — spread with whipped cream — and fold again. Serve 
with raspberry sauce. 


ecAunt Robbie's Orange Cream Sponge 


3 tablespoons butter % cup sugar 

% cup flour 1 tablespoon orange juice 
1 cup scalded milk I teaspoon grated orange 
4 eggs 


Melt butter. Add flour and stir until well-blended. Pour milk 
into this mixture slowly, stirring constantly. Bring to boiling 
point. Add orange juice and grated rind to yolks of eggs and beat 
till thick and lemon-colored. Then add sugar, continuing the 
beating. Combine mixtures and fold in whites of eggs beaten stiff. 
Turn into buttered melon mold and steam 35 minutes. Serve with 
orange sauce or creamy sauce, flavored with juice and grated rind 
of one orange. 


PUDDINGS AND PIES 145 


Lemon Cake Pudding 
Kindness of Mrs. Herbert Strong 


I cup sugar I cup milk 
1 rounded tablespoon flour 1 lemon — juice and rind 
1 tablespoon butter 2 eggs — yolks and whites 


beaten separately 

Mix flour and sugar, then add lemon and yolks of eggs. Add 
milk and butter, and then stiffly beaten whites of eggs folded in 
lightly. Bake in a slow oven 34 of an hour. 

This recipe works better if doubled as few baking dishes are 
small enough for these proportions. When doubled the mixture 
will fill a 134 quart baking dish. The top will brown better if the 
dish is filled. Serve cold. 


Aunt Dell’s Chocolate Pudding 


% cup of butter 3 teaspoonfuls baking powder 
I cup sugar Whites of 2 eggs 

Yolks of 2 eggs 1% squares chocolate 

¥% cup milk ¥% teaspoon salt 

13% cup flour ¥% teaspoon vanilla 


Cream butter, add half of the sugar. Beat yolks and add to 
them remainder of sugar. Add this mixture to first mixture. Add 
milk and flour alternately, then baking powder and salt. Lastly, 
whites of eggs, beaten stiff, melted chocolate and vanilla. Bake. 


eAunt Emery’s Chocolate Pudding 


I cup sugar 1 cup flour 

¥% cup butter 2 teaspoons baking powder 

2 squares chocolate Pinch salt 

2 egg yolks beaten with 2 egg whites beaten stiff 
¥% cup milk I teaspoon vanilla 


Melt butter and chocolate, and stir into the sugar. Add egg 
yolks beaten in milk, and flour sifted with baking powder and 
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salt. Add beaten whites and vanilla. Bake in ring mold about 15 
minutes in hot oven. Turn out and pour chocolate sauce over. Fill 
center with whipped cream and serve. 

This cake recipe makes also delicious layer cake or cup cakes. 


eAunt Elizabeth's Chocolate Souffle 


2 tablespoons butter ¥% cup sugar 

2 tablespoons flour 2 tablespoons hot water 

34 cup milk 3 eggs 

1% squares unsweetened % teaspoon vanilla 
chocolate 


Melt the butter, add flour and pour in gradually, stirring con- 
stantly, add milk; cook until boiling point is reached. Melt 
chocolate in small saucepan placed over hot water; add sugar and 
water; stir until smooth. Combine mixtures, and add yolks of 
eggs (well beaten). Cool. Fold in whites of eggs (beaten stiff); add 
vanilla. Turn into a buttered baking dish and bake in moderate 
oven 25 minutes. Serve hot with whipped cream. 


Emma's Maple Souffle 
From Aunt Robbie 
I cup maple syrup 2 teaspoons gelatin 
3 eggs 
Heat syrup and add beaten yolks. Cook till mixture thickens. 
Add gelatin. Let cool. Beat egg whites stiff, then pour syrup into 


them slowly. 
‘Rice Sou fiié 


Politeness of Mrs. Brooks 
1 tablespoon butter 1 tablespoon flour 
Cook together and add % cup milk. Cook until smooth and 


add % cup cooked rice, yolks of 4 eggs. Lastly whites of eggs 
beaten very stiff. Bake 20 minutes. Serve with orange sauce. 
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ORANGE SAUCE 


I cup powdered sugar Juice of 2 oranges 
Whites of 3 eggs A little lemon juice 


Beat eggs until very stiff. Add sugar slowly, then juice. 


eAunt Gertrude’s Omelette Sou fle 


Take g whites of eggs I teaspoonful cornstarch 
4 yolks of eggs § drops vanilla extract or 
¥% cup granulated sugar ¥% vanilla bean seed 


Whip yolks of eggs, granulated sugar and cornstarch and flavor 
in bowl, until very stiff. Then whip whites of eggs separate, that 
being done, mix both together, using whip as a mixer. Mix both 
to a turn, too much stirring will cause it to run. Put on buttered 
platter not too large, dust with sugar and bake in oven about 10 
minutes or until browned. 


DIFFERENT DESSERTS 


Aunt Gertrude’s Créme Brulée 


Beat slightly the yolks of 4 eggs. Heat a pint of cream in double 
boiler (watch carefully not to cook too much). Pour over the eggs 
and return to double boiler. Stir constantly over hot water (not 
boiling water) until the mixture thickens and coats spoon. This 
takes only 2 or 3 minutes, as it curdles if over-heated, and liquid 
must be consistency of a heavy custard when poured. Pour into 
baking dish and let stand in refrigerator four or five hours. 

About an hour before serving, sprinkle top with a half-inch of 
brown sugar (no lumps). Put dish on cold grill so bottom of custard 
will not heat. Put under lowered red hot flame so that sugar will 
melt without heating custard. Serve cold. 

Black cherry sauce may be served with this. This makes enough 
for 4 or 5 persons. A stick of cinnamon and a small piece of lemon 
rind heated up with cream gives an added flavor, but should be 
removed before custard is cooked. 
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Créme Brulee 
Kindness of Mrs. Vail 


1% quarts cream 3 teaspoons vanilla 
12 yolks eggs Brown sugar 
3 tablespoons sugar 


Beat the egg yolks thoroughly with the sugar and vanilla. Put 
cream in a double boiler and let it get very hot, but not boiling. 
Then mix the hot cream with the other mixture and put it in a 
long dish in the oven. The dish must be put on a platter containing 
water. Watch carefully. When you stick a knife in and the knife 
comes out clean it is cooked. Take it out and put it in the ice- 
box for four hours. After four hours you sprinkle the top with 
brown sugar till the cream is completely covered, and put it in 
the broiling part of the oven. Watch carefully. As soon as the sugar 
gets dark brown all over and is melted, take out and put back in 
the ice-box. It must be served very cold. 


Ba-ba au Rhum 
Kindness of Mrs. Whiting Williams 


1 cup flour ¥% teaspoon baking powder 
I cup sugar ¥% teaspoon salt 


¥% teaspoon soda 


Sift three times. Into cup break 2 eggs. Fill to overflowing with 
sour cream. Mix ingredients in order given. Beat three minutes. 
Bake in a moderate oven. 


Make a thin sugar syrup and flavor heavily with Rum and 
pour over cake. 


Baba 


Kindness of Marcia Parsons 


yy Ib. best flour yy gill of water 


I yeast cake 


Put 3 oz. of the flour into a vessel. Mix the yeast and water for 
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three minutes, add to the flour, and mix three more minutes. Then 
let rise for 30 minutes. Now take the remainder of the flour and 
put in it I oz. of powdered sugar and 4 eggs. Add a gill of cream 
and 3% gill of good Madeira wine and % teaspoon salt. Mix all 
for five minutes. Make a hollow in the center and put into it 5 ozs. 
of good butter and mix well again. Then mix the two pastes to- 
gether for at least 5 minutes and then let it rise for 1 hour. You 
may add raisins and currants and citron if you wish. Put it in a 
mold and let rise for another 20 minutes, then bake for 1 hour in a 
moderate oven. Turn into a serving dish and pour over cake the 
following syrup: 

Put into a pan 1 pint of cold water, 4 lb. sugar, and % of a 
lemon. Place it on the stove and boil for 5 minutes. Remove from 
fire and add 1 gill of rum and ¥% gill of curacao and decorate with 
whipped cream. 


¥% cup sugar 
; 


Roll out the Holland Rusk until it is finely crumbed. Mix butter | 
and sugar with it. Take spoon and spread around sides of a mold. 
Fill with first mixture. Bake in slow oven one hour. Serve with | 
Bar-le-duc sauce. (Fruit sauce made of Bar-le-duc preserves.) 


Aunt Robbie’s Cottage Cheese Dessert 
2 cups cottage cheese I cup of cream (sour or sweet) 
I cup sugar 1 rind of half a lemon 
5 eggs — yolks and whites 1 good cooking spoon of flour 
beaten separately 
Cheese should be riced after measuring. Combine ingredients. 
CRUST | 
1 box of Holland Rusk ¥% cup butter i 


Monte Bianco 
Courtesy of Mrs. Henry H. Clark 
1 Ib. large chestnuts boiled in slightly salted water, then peel 
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and remove inner skin as well. Pass through fairly coarse strainer. 
Place in dish and then sprinkle on the least bit of salt and some 
confectionary sugar. Cover the chestnuts with whipped cream 
sugared and flavored with vanilla. 


“Paska 


Avec l amable Permission de Mme. de Melik 


2 lbs. cottage cheese I egg 

¥% cup sour cream ¥% cup chopped almonds 
% |b. butter ¥% cup chopped fruits or 
I cup sugar (or less) raisins 


Force cottage cheese through strainer. Mix with butter and sour 
cream. Then add sugar, almonds and chopped fruits and beat until 
smooth. Place a napkin in a wooden mold, pour in mixture, fold 
napkin over top and put under press for 24 hours. If you have no 
wooden mold, the mixture can be placed in napkin and hung over 
the sink for 24 hours. 


Aunt Emery’s Chocolate Delicacy 


% cup butter Vanilla to taste 
34 cup powdered sugar % cup sifted dry bread 
3 eggs yolks, lightly beaten crumbs 


2 squares melted chocolate 3 eggs whites, beaten stiff 
Cream butter and add sugar gradually, creaming thoroughly. 
Add egg yolks, chocolate and crumbs. Fold in egg whites. Divide 
mixture into 3 equal parts. Grease two 8-inch cake pans and put 
one part into each pan. Bake at 325 degrees for 20 minutes. Cool 
slightly and put remaining third of mixture into center. Serve with 
whipped cream on top. 


eAunt Robbie’s Chocolate Bavarian 


without Cream 
Make custard of one pint of milk, the yolks of 3 eggs and 4 table- 
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spoonfuls of sugar. When it is cooked enough to coat the spoon 
add 2 squares of melted chocolate dissolved in a little hot milk; 
then add an ounce of gelatine which has soaked 14 an hour in some 
cold milk. As soon as the gelatine is dissolved, remove from the 
fire and when it begins to stiffen, fold in carefully the whites of 
three eggs whipped to a stiff froth. Turn into a mold to set. 


eAlberta’s Dessert 


From Aunt Emery 
% |b. marshmallows 2 cups pineapple 
% pint whipping cream 
Cut marshmallows in small pieces, pour cream over and let 
stand in ice box 1 hour. Whip and then add 2 cups of pineapple, 
cut fine, and 34 |b. almonds, cut in small pieces. Garnish with 
whole almonds and cherry in center. 


Susan’s Dessert 
Kindness of Mrs. Harold Clark 


Line mold with caramel and let get cold. Beat stiff six whites of 
eggs. Stir in 12 ozs. of sugar. Put in mold. Put mold in tin of 
boiling water and bake for one hour in very slow oven. Sauce: 
3 yolks of eggs, % pint milk, flavor with caramel. 


Aunt Emery’s Tapioca Coffee Supreme 


4 tablespoons quick tapioca % cup sugar 


Y% teaspoon salt I teaspoon vanilla 
2 cups strong coffee in- I cup whipped cream 
fusion 


Add tapioca and salt to coffee, and cook about 15 minutes or 
until tapioca is clear. Stir frequently. Add sugar and allow to get 
cold. Add vanilla and fold in whipped cream. Chill and serve with 
cream. 
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Crepe Suzette 


Presented by the chef of the Savoy, London 
Kindness of Mrs. Vail 


¥% |b. fresh butter (un- 2 wine glasses caracao 
salted) 1 wine glass Grand Marnier 
12 pieces loaf sugar I wine glass brandy 


Scrape peel of 2 oranges and 1 lemon with above mentioned 
sugar. Mix all together. This will serve 8 or 10 people with plenty 
of sauce. The pancakes are very thin. 


French Pancakes 
Kindness of Mrs. Vail 


3 eggs 1% cups flour 
1% cups milk ¥% teaspoon salt 


Mix all ingredients in bowl until very smooth. To make pan- 
cakes put one-half teaspoonful butter in a small frying pan, heat 
it, then add two tablespoons of batter. When cooked on one side, 
turn over. Repeat this till batter is used up. Make one pancake at 
a time. 


Aunt Emery’s Swedish Griddle Cakes 


2% cupfuls of flour I quart of sweet milk 
¥% teaspoonful salt 4 tablespoonfuls melted butter 
2 eggs 


Sift flour with salt. Beat eggs with 2 cupfuls of milk and add to 
flour beating constantly. When butter is smooth add half the 
butter and rest of milk. Beat well. Add rest of butter. Let stand 
one hour before using and then beat again. Fry in frying-pan or 
cook on soap-stone griddle. Spread with plum jam and roll up. 
Sprinkle with powdered sugar and serve as dessert. 
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ecAunt Robbie’s Adirondack Pan-Cakes 


Use recipe for griddle-cakes (Aunt Robbie’s Griddle-cakes). 
Put cupful at a time on hot soap-stone griddle. This will make a 
cake about 8 inches across. Turn and cook on other side. Put on 
hot plate in warming oven and while next cake is cooking, spread 
first one with butter and cover with finely ground maple sugar or 
maple-cream. Continue till there are 6 or 8 cakes. Put extra 
amount of maple sugar on top of last one. Serve with maple syrup 
or rich cream. 


Aunt Robbie’s Shortcake 


2 cups flour 1 heaping tablespoonful butter 
2 rounded teaspoons bak- __1 egg, beaten slightly, added 
ing powder to about 34 cup milk 


% cup sugar 

Cream butter and sugar, then add flour with which baking- 
powder has been sifted and milk with beaten egg. Mix and bake in 
buttered tins in medium oven. 

Have strawberries firm and ripe. Chop them but do not mash. 
Add sugar to taste and have enough berries to put between and on 
top of cake and heaped up around the cake. Save a few whole 
berries to add to the others on top and sprinkle at the last moment 
before serving with powdered sugar. 

To give short cake a harder crust so that it will not become soggy 
from the fruit, leave in oven with open door or reduce fire for a 
few minutes after they are baked. Butter before adding berries. 


Aunt Robbie’s Blueberry Shortcakes 


Use any good recipe for baking-powder biscuits. Cut with large 
cutter as for biscuits. Bake and then dry out a little in cooler oven 
till crust is crisp so that it will not be soaked by fruit. Spread with 
butter and cover each little short cake with canned blue-berries. 
Add sugar to berries if not already sweetened. 
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eAunt Gertrude’s Charlotte Russe 


Soak % package of gelatine in a little water. Make a custard of 
¥% pint of milk and the yolks of two eggs, sugar to taste. Whip a 
pint of cream stiff. Line a mold with sponge cake, showing alternate 
crust and inside. Stir a tablespoonful of boiling water into the 
gelatine, then add to the warm custard, strained and flavored with 
vanilla, nutmeg, wine or brandy. Set aside to cool. As it begins to 
thicken, mix slowly into it the whipped cream, then fill the mould. 
If custard becomes too stiff after gelatine is put in, it must be 
reheated and cooled slowly again. 


Aunt Robbie’s Cream Puffs 


Cup of boiling water Cup of pastry flour 
¥% cup butter 4 eggs 


Put water and butter on stove till it comes to a boil, add flour 
and stir till it forms a lump. Remove from fire, add eggs (one at 
a time) stirring but not beating. Drop by spoonfuls on buttered 
tin. Bake about 30 minutes in medium oven. Fill with custard 
filling or whipped cream and cover with chocolate or maple icing. 


Aunt Gertrude’s ‘Della Robbia Fruit 


Select perfect specimens of apples, persimmons, pears, straw- 
berries, or any other fresh fruit procurable in winter. Leave stems 
on. Also: small bunches of Malaga and Tokay, or any other kind 
of grapes that give an assortment of color. 

As the variety of winter fruits is limited, it may be necessary to 
supplement with canned whole peaches and apricots, but they are 
not as satisfactory, as they do not hold the glacé very well. 

Make syrup as follows: 

2 cups sugar Yg teaspoon cream of tartar 
1 cup boiling water 

Put ingredients in smooth saucepan, stir, place on range, and 
heat to boiling point. Wash down sugar which adheres to sides of 
pan as in making fondant. Boil without stirring until syrup begins 
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to discolor (310 F.). Remove saucepan from fire and place in 
larger pan of cold water to stop boiling instantly. Remove from 
cold water and place in saucepan of hot water during dipping. 

Take fruit separately on long pin or skewer, dip in syrup to 
cover, remove from syrup and place on oiled paper. Keep in 
kitchen for a short period, then remove to cold room, but never 
put in refrigerator, as this makes them sticky. This must be pre- 
pared at least six hours before serving. 

Arrange artistically on a silver platter, on galex, or other green 
leaves. It is essential that fruit knives and forks should be used 
with this dessert. 

This can be made only in clear cold weather. 


Aunt Robbie ’s Apple- Apricot Dessert 


I qt. apple sauce (red Astrachan apples are best) 

1% pts. canned unsweetened apricots cut in quarters 
(Battle Creek Product) 

4 tablespoons (rounded) brown sugar 

Cloves 

Red coloring. 

Mix small amount red coloring with apple sauce. Butter glass 
baking dish. Fill dish with layer of apple-sauce and then layer of 
apricots. Sprinkle top with brown sugar and stick cloves in slices 
of apricots. Bake 134 hours in medium oven. Serve cold with duck 
or pork or for dessert with whipped or thick cream. If used as 
dessert, brandy can be added for flavoring. 


Great-Great-Grand-Mother Holden’s 
cA pple-Sauce 


Pare and quarter enough good cooking apples to fill a small 
stone-ware jar. Add 34 to a pint, according to size of jar, of sugar 
and % of a pint of water. Cover tightly. Set in the oven as soon 
as the evening meal is served and let it remain until next morning. 
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Keep low fire. The long, slow cooking gives a deep red color to the 
apples and a flavor different from any other method. 


eAunt Robbie’s ‘Uncle Harry’s Oranges’ 


Pare oranges and loosen pulp from inner skins that divide parti- 
tions but leave each orange in one piece so that it appears like a 
whole orange. Make syrup of: 

2 cups sugar ¥% cup water 

Boil 5 minutes. When cold add red vegetable coloring matter and 

¥% cup of wine. Let oranges stand in syrup several hours. 


Aunt Emery’s Bananas Baked in Rum 


Ripe but not soft bananas _— Dash of cayenne pepper 
Juice of 1 lemon Rum sauce 
Peel and cut in half lengthwise, 1 banana per person. Arrange in 
lightly buttered casserole and marinate in lemon juice and pepper 
for % hour. Cover with rum sauce and bake in moderate (350 
degrees F.) oven for 20 minutes. Serve hot. 


RUM SAUCE (for each 2 bananas) 
I egg yolk 1 egg white, stiffly beaten 
2 tablespoons sugar I cup whipped cream 
2 tablespoons Jamaica rum _ Grated rind of 1 lemon 
Add sugar to egg yolk and blend well. Add rum, mix, and add 
stiffly beaten egg white, whipped cream, lemon rind. 


eAunt Robbie’s Baked Bananas 


Take ripe, but not soft, bananas. Cut lengthwise and arrange in 
shallow baking dish. Pour over them juice of one lemon for every 
three bananas. Sprinkle two heaping tablespoons of brown sugar 
over top. Bake in hot oven twenty minutes. Before serving add one 
tablespoon of rum. 
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‘Date Nut Whip 


Kindness of Mrs. Vail 


I cup dates seeded and 3 egg whites 
chopped ¥% teaspoon vanilla 
¥% cup water » 1 cup whipped cream 
% cup sugar ¥% cup nut meats, cut fine 


Cook the dates, water and sugar together for 5 minutes. Beat 
the egg whites until stiff. Add the date mixture, vanilla and 
whipped cream. Pile lightly in glass sherbet dishes. Sprinkle the 
nuts over the top. Serve very cold. 


Aunt Uirginia’s Wine Felly 
1 box Gelatine. 1 large tumbler cold water. Let it stand 1 hour, 
then add the juice of three lemons and 1 slice. Let it stand another 
hour, then add 134 cups of granulated sugar, 1 quart of boiling 
water, I pint of pale sherry wine the last thing. Then strain into 
dishes, and set it on the ice. 


Aunt Robbie’s Tangerine “felly 


Squeeze two cups of juice from tangerine oranges. Take also 
the pulp from six other tangerines by cutting in halves and 
removing the half sections with a spoon or use the sections whole 
by peeling off outer rind and inner skin by hand. Remove seeds. 
Mix juice with one envelope of gelatine which has been soaked in 
a little cold water and added to the syrup of one-third cup sugar 
and one-half cup water. After it begins to thicken add the tangerine 
sections. Put in bowl and let set. Unmold in center of large circular 
glass dish and pour around it two cups of juice of Florida oranges 
to which three-quarters of an envelope of gelatine and a few drops 
of green coloring matter have been added. Let the green jelly 
thicken somewhat before pouring so that it will not dilute the 
other. Let stand again several hours. A little mint flavoring may 
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be added to the second jelly, if liked. Serve plain or with marsh- 
mallow sauce or lemon sauce. 


Aunt Robbie’s Prune Felly 


2 cups cooked prunes — stoned and strained 
Take 2 envelopes crystal gelatine (soaked in a cup and a half 
of cold water for two minutes), add cup of boiling water and nearly 
two cups sugar, juice of two lemons and one orange, one cup prune 
juice, add prunes and % cup of wine. Serve with thick cream. 


Aunt Elinor’s Imperial “Felly 


¥% cup sugar 1 tablespoon grated bitter 
2 cups strong coffee chocolate 
1 tablespoon gelatine 2 tablespoons rum or sherry 


- 1% cups whipping cream 1% teaspoon vanilla 
4 or § stale macaroons 
Sugar, hot coffee, and gelatine mixed and put in ring mold. 
Cream whipped, slightly sweetened, crumbled macaroons folded 
in, vanilla and rum or sherry. Poured into coffee jelly ring just 
before serving and chocolate scattered over top. 


Aunt Emery’s Rhubarb Felly 


Cut up 3 lbs. of red rhubarb. Stew with very little water, sweeten 
to taste. Strain or press through sieve and put in double boiler. 
Add 3 level tablespoons corn starch and cook % hour, stirring 
often. Turn into wet molds, chill and serve with cream and sugar. 
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PASTRY AND PIES 


Great Grandmother Bulkley’s Pastry 


Butter, %4 cup Lard (good), 4% cup 
Take butter and lard very cold, right from ice. Work in cold 
room. Keep cutting with knife. Little flour. 
Never touch with hand. Add ice-water and more flour till it 
makes dough. Put on ice three or four days. Roll out lightly on 
slightly floured board. 


ecAunt Robbie’s Pastry 


3 cups sifted pastry flour 1% cup butter 
Small teaspoon salt Cold water 
¥% cup lard 
Mix with fingers, or cut with knife, but not beyond point when 
the butter and lard can be seen in small pieces in the dough. 
Dust board lightly with flour and roll out. Roll as little as possi- 
ble and only one way. Divide dough into two pieces, allowing 
more for bottom crust than top crust. 


Aunt Gertrude’s Puff Paste 


Wash in ice water, 1 cup butter, pat, shape in oblong piece, 
reserve I tablespoon and put remainder in pan between two pans 
of ice. Work the one tablespoon butter into 1% cups bread flour, 
mix to a stiff dough with about % cup of ice water, knead five 
minutes, cover and let stand five minutes. Pat and roll 1% inch 
thick, keeping corners square. Place butter in center of one side of 
pastry, fold other side over butter, pressing edges closely together. 
Fold one end over butter, other end under butter, pressing edges 
together. Turn 34 way around, pat with rolling pin, lift, roll, 
fold in three layers and turn. Repeat four times, chilling between 
pans of ice when necessary, and folding the last time in 4 layers. 
Chill, roll out, shape, chill again and bake in hot oven, reducing 
heat after pastry has risen. 


ao 
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Aunt ‘Robbie's Apple Pie 


One 7-inch double crust pie. 

Line a 7-inch pie pan with pie crust. Peel, core and cut 
into very thin pieces 6 medium-sized apples. Com- 
bine and sift over the apples: 

¥% to % cup white or brown sugar 

4 teaspoon cinnamon 

lg teaspoon nutmeg optional 

¥% teaspoon salt 

Stir the apples gently until they are well coated. Place them in 

layers in the pie shell. Dot them with 1% tablespoons butter. If 
the apples lack flavor sprinkle them with 1 tablespoon lemon 
juice or 4 teaspoon grated lemon rind. If the apples are very 
dry add 2 tablespoons water or cream. Cover the pie with a 


pricked upper crust. Only very tart apples require the larger 
amount of sugar. 


Aunt Robbie's Deep Apple Pie 


PASTRY 
3 cups sifted pastry flour % cup butter 
Small teaspoon salt Cold water 


¥% cup lard 
Mix with fingers, or cut with knife, but not beyond the point 
when the butter and lard can be seen in small pieces in the batter. 
Dust board lightly with flour and roll out. Roll as little as possi- 


ble and only one way. Divide dough into two pieces, allowing 
more for bottom crust than top crust. 


FILLING 
Cut up 6 or 8 apples Small lump of butter 
I cup sugar Very small amount of cinnamon 


Bake 34 of an hour in medium oven in deep dish. Serve in same 
dish hot, with hard sauce. 
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Grandmother Holden’s Apple Pie with 
Canned Apples 


Empty can of apples immediately on opening. Drain off juice. 
To juice add sugar to make a rich syrup and boil. Add butter while 
syrup is hot (about 1 tablespoonful). Turn back over apples. When 
cool use for pie. 


Aunt Robbie’s Fresh Fruit Pie 


Line baking-dish with good pastry. Pour in raw rice to hold it 
in shape while baking. Bake in moderate oven about 15 minutes. 
Pour out rice (which can be kept for another occasion) and fill 
with either fresh peaches or fresh strawberries, which have been 
cut up (not mashed) and mixed with sugar. Make meringue of 
the beaten whites of two eggs. Spread over top and slip under the 
gas for few minutes till a light brown. Serve with whipped cream. 


Aunt Robbie’s Blueberry Pie 


2% cups berries ¥% cup sugar 
Flour ¥% teaspoon salt 


Line a deep plate with plain paste, fill with berries slightly 
dredged with flour, sprinkle with sugar and salt, cover, and bake 
45 to 50 minutes in a moderate oven. Six green grapes (from which 
seeds have been removed) cut in small pieces much improve the 
flavor, particularly where huckleberries are used in place of blue- 
berries. 


Aunt Gertrude’s Lemon Pie 


Make a custard with 4 whole and 4 yolks of eggs, the rind and 
juice of 2 lemons, 5 oz. of butter, and 34 cup sugar. Bake a crust 
in a medium deep pie-plate of puff paste. When cold fill with 
custard, cover with meringue made of 4 whites of eggs. Cook under 
gas for few minutes till light brown. 
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Aunt Uirginia 5 Lemon Pie 


1 lemon, juice and grated _—‘I cup sugar 


rind 1 tablespoon flour 
Yolks of 3 eggs ¥% cup milk 


Beat all together and bake. When pie is done beat whites to a 
froth and add a tablespoon of white sugar. Spread over the top and 
brown. 


Lemon Pie 


Kindness of Mrs. Whiting Williams 
I cup sugar I teaspoon butter 
3 eggs Juice of 1 lemon 
3 tablespoons corn starch Grated rind of % lemon 
1 cup boiling water 


Mix sugar and corn starch, add boiling water slowly and cook 
until clear in double boiler, add butter, beaten egg yolks and 
lemon. Cool the mixture. Line pie plate with pastry. Prick with 
fork on bottom. Bake until light brown. Pour in mixture. Whip 
egg whites until stiff, add 2 tablespoons of powdered sugar. Spread 
over top and return to oven to brown. 


Lemon Pie 
Kindness of Mrs. Vail 


3 egg yolks 1 cup milk 
2 lemons and rind I cup water 
2 tablespoons cornstarch 34 cup sugar 
MERINGUE 
3 egg whites ¥% cup water 
1 level teaspoon baking Boil sugar and water to soft 
powder ball, slowly put in whites. 


Mix cornstarch with milk, add to egg yolks beaten with sugar, 
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add lemon juice and rind all together, add 1 cup water and boil 
until thick. Fill open pie crusts. 

Meringue: Beat egg whites with a very little added baking 
powder, then add syrup slowly. Spread over pie and brown. 


Lemon Meringue Filling for Pie 
Kindness of Mrs. Vail 

Yolks 3 eggs well beaten with 34 cup sugar. Add one cup cold 
water, the juice and rind of 1 lemon, 2 tablespoons cornstarch and 
a little salt and a good teaspoonful butter. Cook in double boiler, 
stirring all the time until thick. Allow to cool. Beat the whites of 
the eggs with 2 tablespoons sugar. Do not fill pie crust until ready 
to serve to prevent getting soggy. Then fill and brown the meringue 
in the broiler. 


Aunt Robbie’s Pumpkin Pie 


2 cupfuls steamed pumpkin 1 cupful milk 


put through sieve ¥% cupful maple syrup 
¥% cupful sugar 2 tablespoonfuls melted butter 
3 eggs, slightly beaten ¥% teaspoon ginger 
%% teaspoon salt I teaspoon cinnamon 


Mix ingredients in the order given. Line a pie-plate with pastry. 
Pour in mixture and bake in moderate oven. 


Cherry Pie De Luxe 
Kindness of Mrs. Sterne Morse 
Line a deep pie tin with pastry. Bake and cool. Fill with the 


following: 
I pint pitted sour cherries 2 eggs 
I cup water I teaspoon almond extract 
I cup sugar 1 tablespoon butter 
3 tablespoons cornstarch §_% teaspoon salt 


Bring cherries, water, and sugar to the boiling point. Add corn- 
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starch stirred up into 2 tablespoons cold water. Simmer until clear. 
Add the yolks of eggs which have been well beaten with 2 table- 
spoons sugar. Blend well, remove from fire. Add butter, salt, and 
extract. Cool, then pour into crust. Make meringue of whites, 
spread over top and brown slightly. 


cMrs. de Peyster’s Mince Meat 


From Aunt Elinor 


2 lbs. lean beef or beef 1 tablespoon mace 
tongue 2 tablespoons salt 
2 lbs suet 3 lemons, grated rind and 
4 lbs. raisins juice 
3 Ibs. currants 2 oranges, grated rind and 
1 Ib. citron juice 
1 lb. sugar 3 grated nutmegs 
1% tablespoons cinnamon 1 quart brandy 
1 tablespoon cloves I quart sherry 


Boil and chop beef, chop suet, mix well all ingredients together 


in stone jar. Add 1 part chopped apples to 2 parts mince meat when 
pies are made. 


Aunt Uirginia ’s Mince Meat 


2 lbs. currants 5 lbs. apples cored and chopped 
2 lbs. beef 1 Ib. suet 

1 lb. citron 2% lbs. coffee sugar 

2 Ibs. raisins 2 tablespoons of cinnamon 

1 small nutmeg 1 tablespoon mace 

1 tablespoon cloves 1 tablespoon allspice 

1 pt. Madeira wine I pint whiskey or brandy 


Wash currants, dry them in a cloth, add the raisins. Cut them 
up as you always do, put them all in your large bread pan, mix 
thoroughly together before putting in the liquor. Add a little salt. 
Lastly add the liquors and mix well. Add apples when going to 


make pies, take out enough for 4 pies, chop the apples and put 
them in the mince meat. 
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I’m glad my education 
Enables me to stand 

Against the vile temptation 
Held out on every hand. 

Eschewing all the tittles 
With vanity replete 

I’m loyal to the victuals 
My grandsires used to eat. 

No flippant sugared notion 
My hunger shall appease 

Or ’bate my soul’s devotion 
To apple-pie and cheese. 


Eugene Field. 


Returning to town in the stage-coach, which was filled with Mr. Gill- 
man’s guests, we stopped for a minute or two at Kentish Town. A woman 
asked of the coachman, “Are you full inside?” Upon which Lamb put his 
head through the window and said, “I am quite full inside; that last piece 
of pudding of Mr. Gillman’s did for me.” 


Recollections of Charles Lamb. Les/ie. 


RICE PUDDING 
What is the matter with Mary Jane? 
She’s crying with all her might and main, 
And she won’t eat her dinner — rice pudding again — 
What is the matter with Mary Jane? 


What is the matter with Mary Jane? 
I’ve promised her dolls and a daisy-chain, 
And a book about animals — all in vain — 
What is the matter with Mary Jane? 

* * * 
What is the matter with Mary Jane? 
She’s perfectly well and she hasn’t a pain, 
And it’s lovely rice pudding for dinner again! — 
What és the matter with Mary Jane? 


— When We Were Very Young, dy 4. 4. Milne. 
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I was happy to find my old friend, mince-pie, in the retinue of the feast, 
and finding him to be perfectly orthodox, and that I need not be ashamed 
of my predilection, I greeted him with all the warmth wherewith we 
usually greet an old and very genteel acquaintance. 

Christmas at Bracebridge Hall. 


Washington Irving. 


This niece is 


NANCY ADAMS BOLE 


She is the daughter-in-law of “Aunt Robbie,” and 
has been chosen to represent here all the daughters- 
in-law because the aforesaid aunt has no daughters 
of her own. Nancy designed the cover-lining and 
jacket of the book. (Portrait by Alexandre Iacovleff) 
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Aunt Uirginia’s Vanilla Ice Cream 


I generous pint of milk 3 eggs 
1 cupful of granulated I qt. of rich cream 
sugar Flavoring 


1 tablespoon of flour 

Let the milk come toa boil. Beat the flour, 1 cupful of sugar and 
the eggs together, and stir into the boiling milk, cook 20 minutes,” 
then set away to cool. When cool add the second cup of sugar, 
cream and flavoring. If vanilla, use half a bean, which has been 
softened in hot milk. Scrape all the seeds from the pod, and add to 
the mixture. Freeze 20 minutes, pack solidly, and let it stand 
several hours, with plenty of ice and salt around the freezer. 
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Grandmother Holden’s ‘ Arthur’s Plain 


Ice Cream’ 


(Rich) 
I quart of cream Cup of sugar 
¥% pint of milk Flavoring 


Put the milk, sugar and a pint of the cream in a double boiler. 
Scald but do not boil. Set aside to cool. Whip the other pint of 
cream not too stiff, and add to the former mixture. Freeze and 
pack. 


Aunt Emery’s Aaple Mousse 


4 eggs 2 cups maple syrup 
I pint of cream 
Beat whites of eggs stiff. Beat cream stiff. Beat egg yolks well, 
add syrup and beat. Bring just to a boil on stove, stirring con- 
stantly. Cool. Combine this with cream and whites of egg, beating 
all together. Put into a mold and pack 6 hours in ice and salt. Ice 
should be crushed fine and use 3 cups of ice to one of salt. 


Grandmother Holden’s ‘ Arthur’s Maple 
Parfait’ 
The yolks of 4 eggs beaten light 
A cupful of maple syrup 


Cook in double boiler until it begins to thicken. Turn into a 
bowl and whip till cold. Whip a pint of cream very stiff and fold 
the custard in slowly. Pack in ice and salt about three hours. 

For other syrups use sugar syrup made in the proportion of a 
cupful of sugar to a third of a cup of water and boiled 3 or 4 
minutes. 
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Aunt Emery’s Recipes for Auto Vacuum 
Ice-Cream Freezer 


Use 2 cups of finely crushed ice to 1 of salt and fill ice side of 
freezer, pouring 1 cup of cold water in when freezer seems full, to 
settle ice, and then pack to top and put on same. 

MAPLE MOUSSE 

Bring yolks of 2 eggs to boil in one cup of maple syrup, stirring 
constantly. Set aside to become perfectly cold. Beat whites of 2 
eggs stiff. Whip 1 pint of cream stiff. 

CHOCOLATE ICE CREAM 

Make 2 cups of chocolate sauce and bring yolks of 3 eggs to boil 
in it, stirring constantly. Set aside to cool. Beat whites of eggs 
stiff. Whip 3 cups of cream stiff. 

Combine, adding whites of egg last. Freeze as above. 


eAunt Elinor’s Frosted Chocolate 


Make chocolate with milk and Whitman’s instantaneous choco- 
late according to directions but add no sugar, then put in double 
boiler, adding a few grains of ground cinnamon. Beat for about ten 
minutes with egg beater, then allow to cool. When cold add 1 
tablespoon vanilla to each quart of chocolate and pour into freez- 
ing trays of mechanical refrigerator. About an hour to an hour and 
a half freezes it to a soft sherbet consistency. Fill tall glasses and 
top with whipped cream. 


(‘hocolate Sundae 


Amabilité de Mme. ? Inconnue 
Make frozen whipped cream as follows: 
1% cups heavy cream Few drops vanilla 
¥% cupful powdered sugar _1 cupful marshmallows cut up 
Beat the cream till nearly stiff, add marshmallows and sugar 
and continue beating. Add flavoring and pack in equal parts of 
ice and salt. Serve with Chocolate Fudge Frosting. 
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CHOCOLATE FUDGE FROSTING 


2 cupfuls sugar ¥% cupful milk 
2 squares chocolate 1 teaspoonful cream of tartar 
1 tablespoonful butter ¥% teaspoonful vanilla 


Boil ingredients together without stirring, until a soft ball can 
be formed when a little is tried in cold water. Cool until tepid, add 
vanilla, beat and add cream if it gets too hard. 


Aunt Elinor’s -Pocha Ice Cream 


1 pkg. chocolate pudding % cup sugar 

14 cups milk I cup whipping cream 

I cup strong coffee 

Mix the pudding, milk and coffee, and bring to a boil stirring 

constantly. Remove from fire, add sugar and let cool. Put in 
refrigerator tray until thick but not hard (about one hour). Whip 
cream, stir into chocolate mixture and return to freeze (about 
three hours). Makes one quart. 


Grandmother Holden’s ‘ Arthur's 
Café Parfait’ 
Yolks of 4 eggs beaten I cup of sugar syrup 
Cook in double boiler. Turn into bowl and beat till cold. Add 
a small quantity of melted gelatine and % cup of extra strong 


coffee. Fold into it a pint of cream whipped stiff and then pack. 
Serve in glasses with a spoonful of whipped cream on top. 


Aunt Elinor’s Peanut Brittle Ice Cream 


1 lb. peanut brittle 12 stale macaroons 
I qt. whipping cream 
Whip the cream, grind the brittle fairly fine and roll and crush 
the macaroons, combine. (Keeping out about a cup of the ground 
peanut brittle). Freeze without stirring for about four hours. The 
remaining nut brittle is sprinkled over it at serving time. 
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eAunt Robbie’s Peppermint Candy 


Ice Cream 


% |b. peppermint candy (get green, not red, or it 
may be mistaken for strawberry ice cream) 
% cup milk 
2 cups whipped cream 
2 teaspoons gelatin dissolved in two tablespoons 
cold water 
Dissolve peppermint candy in milk in top of double boiler. Add 
gelatin that has been dissolved in the water, mix thoroughly, chill, 
add whipped cream and freeze in mechanical refrigerator. Serve 
with black chocolate sauce. 


Aunt Elinor’s Peppermint Candy Mousse 


% |b. peppermint stick 34 cup top milk 
candy I cup whipping cream 
1% cup cold water 1 tablespoon gelatine 
Break candy into small pieces and heat with milk in double 
boiler until dissolved. Soften gelatine in cold water for five minutes 
and add to hot milk, stirring till dissolved. Cool till it thickens then 
beat with egg beater till smooth and fluffy. Fold in stiffy beaten 
whipped cream and freeze about four hours. 


Aunt Virginia’s Frozen Rice Pudding 


¥% cup of rice I quart of cream 
Yolks of 6 eggs 2 quarts of rock salt 
1 pint of milk 1% cups of sugar 
¥% tablespoon of vanilla 10 lbs. of ice 


Rub the rice well in a clean towel, put it on to boil, in 1 pint 
of cold water. Boil % hour, drain, cover with the milk, boil a 
¥% hour longer. While this is boiling, whip the quart of cream. 
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After you have whipped all you can, add the remainder, and what 
has drained from the other, to the rice and milk. Stand the whipped 
cream into a cold place until wanted. Now pour the rice through a 
wire sieve and return it to the farina boiler in which it was boiled. 
Beat the yolks and sugar together until light, then pour over the 
boiling rice, stir well, return again to the fire, and cook 10 minutes, 
or until it begins to thicken. Take it from the fire, add the vanilla, 
and turn out to cool. When cool, put into the freezer. When frozen 
stir in the whipped cream, remove the dasher, and smooth down. 
Let it stand for 2 hours, packed in salt and ice. 


Aunt Gertrude’s Meringues 


Whites of 3 eggs beaten dry 
Beat in gradually 14 pound granulated sugar 
Add 1 teaspoonful vinegar 


Shape with spoon on wet board covered with letter-paper. Have 
oven heated. Turn out gas and put in meringues. Leave in oven 
from 1% to 1 hour. They should dry rather than bake. Remove 
from oven and take off paper. If intended to be used for ice-cream, 
remove soft part with spoon, fill with ice-cream and cover with 
another meringue. 


eAunt Elinor’s Macaroon Ice Cream 


I pint top milk ¥% pint cream (whipped) 
% cupful sugar I cup dried macaroon crumbs 
3 egg-yolks 


Scald milk, beat eggs and add sugar. Pour in hot milk, stirring 
constantly. Cook as custard till mixture coats spoon. Cool. Add 
macaroon crumbs, whipped cream and flavoring. Freeze and pack. 
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Aunt Elinor’s Pineapple Mousse 


2 cups crushed pineapple 30 marshmallows 
I pint whipping cream 
Steam the marshmallows and pineapple until the marshmallows 

are melted. When cold and slightly stiffened, carefully combine 
the whipped cream and pineapple mixture. Turn into the ice 
drawers of mechanical refrigerator and freeze without stirring. 
Any crushed fresh or canned fruit can be substituted for the pine- 
apple. There is no marshmallow flavor after freezing. 


Aunt Elinor’s Pineapple Ice 


Add beaten whites of 2 eggs to can of crushed pineapple. 
Sweeten if necessary. Freeze and pack for 1 hour. 


eAunt Robbie’s Melon Ice Cream 


I quart thin cream Few grains salt 
1 cupful sugar 2 cupfuls strained melon pulp 


Scald the cream and sugar together. Stir occasionally while 
cooling, add salt and green vegetable coloring matter if color is 
desired. Freeze to a mush in three parts ice to one part salt. Then 
add the strained melon pulp and finish freezing. 


Aunt Robbie’s Peach Ice Cream 


About 13% quarts. 

Pare, slice and mash 4 pounds ripe peaches. Stir in % cup sugar, 
\% teaspoon salt. Cover the peaches and permit them to stand 
until the sugar is dissolved. Combine % cup sugar, I quart (4 cups) 
cream. Partly freeze these ingredients. When they are half frozen 
add the peach mixture and finish freezing the cream. 
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Aunt Robbie's Strawberry Ice (ream 


3 pints thin cream 2 cups sugar 
2 boxes berries - Few grains salt 


Wash and hull berries, sprinkle with sugar, cover, and let stand 
two hours. Mash, and squeeze through cheesecloth; then add salt. 
Freeze cream to the consistency of a mush, add gradually fruit 
juice, and finish freezing. 


ecAunt Robbie's Orange Ice 


4 cups water 2 cups orange juice 
2 cups sugar ¥% cup lemon juice 


Grated rind of two oranges 


Make a syrup by boiling water and sugar five minutes. Add 
fruit juice and grated rind; cool, strain, and freeze. 


Aunt Robbie’s Frozen Apricots 


I can of apricots or peaches 

¥% cup of sugar (more if sweet ice is desired) 
¥% cup Sherry or Madeira 

Juice of 1 orange 


Mix together but do not mash or chop fruit. Put in ice-cream 
mold which is water tight and pack in ice and salt for 4 hours. 
Remove from mold and serve with whipped cream on top and a 
red sauce around it made of a glass of raspberry and currant 
jelly melted on stove with a little boiling water (about 2 table- 
spoonfuls). Cool sauce before serving. 
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Frozen Fruit 
Generosity of Mrs. William Weir 


Juice of 12 small California oranges 
Juice of 6 lemons 

I pint can of peeled apricots, mashed 

I pint can of crushed pineapple 

I pint can of Royal Ann cherries, cut fine 


Sweeten to taste. Freeze. Care should be taken not to freeze too 
solid. Must be turned, is not successful if frozen in compartment 
of mechanical freezer. Will serve 12 people. 


The things to eat that I most love 

Are stuffed and bakéd turtle-dove, 

And plum-cake, redolent of spice, 

Served with a cake of lemon-ice. 
Gouverneur Morris. 


The elder of the recipients of this book, at about the age of ten, lunching 
at a hotel, was asked what she would like to eat. She exclaimed joyfully, 
“Oh, a ham sandwich and three kinds of ice cream!” 


An entertaining individual describing his first encounter with frozen 
salad and his consequent horror and concern over what he had bitten into, 
remarked, ‘Frozen salad is all right, you know, but one must approach it 
in a salad attitude of mind, not in an ice cream attitude.” 
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Aunt Dell’s Orange Cake 


2 cups granulated sugar 2 teaspoonfuls baking powder 
I cup butter Yolks of 5 eggs 

¥% cup milk Whites of 5 eggs 

2% cups flour Juice and rind of 1 orange 


Cream butter and sugar, yolks of eggs well beaten and milk. 
Then add flour sifted with baking powder, lastly beaten whites 
and orange juice and rind. Bake in two layers and fill with orange 
filling, and spread with orange frosting. 

FROSTING 

White of one egg well beaten, one cup granulated sugar and 
orange flavoring. Boil sugar in 14 cup water till it threads when 
dropped from a spoon, pour over beaten white of egg, beat until 
the right consistency to spread. 
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ORANGE FILLING 
Y% cup sugar ¥% tablespoonful lemon juice 
2% tablespoonfuls flour 1 egg slightly beaten 
Grated rind of % orange _1 teaspoonful butter 
\% cup orange juice 
Mix ingredients in order given. Cook 10 minutes in double 
boiler, stirring constantly. Cool before serving. 


Aunt Elinor’s Orange (ake 


4 eggs 2 oranges (juice and rind) 
1 teaspoon baking powder 
Weigh eggs and take equal weights of butter, sugar and flour. 
Cream butter and sugar, break in eggs (whole) one by one. Add 
flour, sifted, with baking powder, orange juice and rind. Bake in 
little cakes or in layer cake pans at about 375 to 400 degrees. 
ICING 
Yolks of 2 eggs About 2 cups confectioner’s 
Rind of 2 oranges, grated sugar 
Orange juice 
Stir eggs, sugar and grated rind together and thin with orange 
juice until right consistency to spread. 
Use as cup cakes or as layer cake. 


Orange (ake (without frosting) 


Amabilitée de Mme. ? Inconnue 


I cup sugar ¥ teaspoon salt 
¥% cup butter I teaspoon soda 
2 eggs 34 cup sour milk 
2 cups flour I cup nut meats (chopped fine) 


Grate I orange and mix with cake; mix the juice of one orange 
and 4 cup granulated sugar, and pour over cake, when the cake 
is baked (as soon as it is removed from the oven). 
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Alma’s White (‘ake 


which keeps fresh several days 
From Aunt Robbie 


I cup sugar Pinch of salt 

¥% cup butter 2 cups cake flour 

3 egg whites 2 teaspoons baking powder 
¥% cup milk Flavor with vanilla 


Cream butter and sugar very light, add milk, and flour, baking 
powder, salt sifted together. Lastly whites of eggs. Bake in two 
layers at 375 to 400 degrees. 


Aunt Elinor’s White Cake 


34 cup butter \% teaspoon soda 
114 cup powdered sugar ¥% lemon (juice) 
1% cups flour 6 eggs (whites) 


Sift soda with flour three times. Cream butter and beat flour 
in thoroughly. Beat eggs very stiff and add sugar; beat gradually 
into butter and flour mixture; add lemon juice. Bake at about 
400 degrees. Especially good with chocolate marshmallow icing. 


Alma’s Yellow (ake with Bitter Chocolate 
Frosting 


From Aunt Robbie 


¥% cup butter ¥% teaspoon salt 

I cup sugar 134 cups flour 

Yolks of 3 eggs 234 teaspoons baking powder 
¥% cup milk Whites 2 eggs 


Cream the butter, add sugar gradually, and egg well beaten. Mix 
and sift flour and baking powder, and add alternately with milk 
to first mixture. Bake 30 minutes in a buttered shallow pan. Cover 
with bitter chocolate frosting. 
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FROSTING 

Melt three squares of bitter chocolate in a small saucepan. Add 
about three tablespoons of powdered sugar, a small lump of butter, 
and enough hot water to make it the right thickness. 


Yellow Cake 


Courtesy of Mrs. Laurence Hamill 


8 egg yolks 2 teaspoons baking powder 

I cup granulated sugar ¥% teaspoon salt 

Scant % cup butter Lemon extract until it tastes 
¥% cup milk strong 


1% cups flour 
Sift flour and sugar four or five times before seasoning. Cream 
butter and sugar thoroughly. Beat yolks to stiff froth and stir 
evenly through. Add milk and flavoring. Sift flour and baking 
powder and stir hard. Bake in moderate oven. 


Zweiback Cake 
Kindness of Mrs. Price 
§ pieces of zweiback rolled Yolks of 5 eggs beaten to 
I teaspoon cinnamon which add 
I teaspoon allspice I cup sugar, and 
I teaspoon baking powder _1 cup of chopped walnuts 
Add the dry mixture and the whites of the eggs beaten stiff. 


Bake in two layers. Make a filling of whipped cream sweetened and 
flavored with rum. 


eAunt Virginia’s Pound-Cake 
1 lb. of flour 1 lb. of sugar 
1 lb. of butter I lb. of eggs 
If 8 will not weigh a pound, g will. Wet the bowl with water, 
and with the hands work all the water out of the butter, then put 
in the sugar, beating to a cream. Beat the yolks and add the sugar 
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and butter, 14 teaspoonful baking powder rubbed into the flour. 
If all the flour cannot be put in, add a small quantity of whites 
until all is in. Last put in the whites and beat well. Add a little salt. 


eAngel Food 


Kindness of Mrs. Sterne Morse 


Whites of 9 large or 10 114 cups granulated sugar, 
small eggs sifted 

1 cup flour sifted three or 1% teaspoon cream of tartar 
four times Pinch of salt 


Add salt to eggs and beat until light, then add cream of tartar. 
Continue beating. Add sugar and beat thoroughly. Fold in flour 
very lightly, add flavor, and bake from 30 to 50 minutes. 


Aunt Gertrude’s Sponge (ake 


6 eggs I teaspoonful of baking 
1 cupful granulated sugar powder 

(well sifted) ¥% teaspoonful cream of 
I scant cupful pastry tartar 

flour I teaspoonful vanilla 


Have all ingredients ready. Sift baking powder and cream of 
tartar with flour. Beat whites of eggs to a stiff froth. Beat yolks of 
eggs till lemon colored, add sugar gradually and continue beating. 
Add flavoring and whites of eggs beaten stiff. When whites are 
partially mixed with yolks carefully cut and fold in flour. Do all the 
main beating before flour is added. Bake in moderate oven. 


Aunt Elinor’s Sponge Cake 


5 eggs : ¥% |b. powdered sugar 
1 lemon ¥% |b. pastry flour 


¥ teaspoon salt 
Beat yolks of eggs very thick and light, add sugar, beat again, 
then add grated lemon peel and juice. Alternate sifted flour and 
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stifly beaten whites of eggs. Bake in loaf at about 360 to 375 
degrees. 


Aunt Elinor’s Sponge Cake—Potato Flour 


4 eggs 1 tablespoon lemon extract or 
¥% lemon lemon rind 

I teaspoon baking powder 1 cup powdered sugar 

Salt ¥% cup potato flour 


Beat yolks of eggs well with sugar, add lemon juice or extract 
or grated rind. Add flour sifted with baking powder. Fold in 
stiffly beaten egg whites last. Bake at about 360 to 375 degrees, in 
either loaf or little cakes. 


Aunt Emery’s Chocolate Roll 


5 eggs 2 heaping tablespoons cocoa 
¥% cup powdered sugar I pint of whipped cream 
Separate eggs and beat the yolks well with the sugar. Add cocoa 
and then fold in the stiffly beaten whites. Spread mixture lightly 
on a floured jelly roll pan and bake in a moderate oven about ten 
minutes. When cooled slightly spread with the whipped cream and 
roll up. Serve with chocolate or marshmallow sauce. 


Aunt Emery’s Chocolate Layer Cake 
1% cups pastry flour, sifted Yolks of 2 eggs 


I cup sugar Whites 2 eggs 

2% teaspoons baking 2 squares Baker’s chocolate 
powder I teaspoon vanilla 

¥% cup butter ¥% cup milk 


Cream butter, add sugar gradually, then yolks beaten, then 
whites beaten till stiff, then flour (mixed with baking powder) and 
milk alternately, then melted chocolate and vanilla. 

Bake in moderate oven in three thin layers 10 to 15 minutes. 
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Aunt Elinor’s Chocolate Roll 


Use Maillard’s sweetened ground chocolate. 
3 eggs, whites and yolks % cup granulated sugar 


beaten separately ¥% cup flour 
1 oz. chocolate or % cup I teaspoon baking powder 


Mix thoroughly, Bake 12 minutes. When slightly cooled spread 
with whipped cream or chocolate filling and roll. 


eAunt Emery’s Chocolate Different Cake 


2 cups brown sugar I cup milk 
¥% cup butter I teaspoon soda 
2 eggs \% teaspoon salt 
3 squares chocolate 2 cups flour 


I teaspoon vanilla 


Cream butter and sugar; add beaten eggs, melted chocolate and 
vanilla. Beat well. Sift soda, salt and flour together and add alter- 
nately to above mixture, in electric beater, if possible, five minutes. 
Pour into deep cake pan, greased, and bake thirty minutes in oven 
360 degrees. Turn out on cake rack and when completely cool split 
in half with a long-pointed knife. This can be done so that layers 
will be approximately even if knife is inserted to center of cake 
and cake turned around while cutting. A split cake is more delicate 
than when baked in two layers. 

Frost between and on top as follows: 2 cups sugar, and 24 cup 
boiling water. Have four squares melted chocolate ready, and the 
beaten whites of two eggs. Put egg whites on a platter. Boil frost- 
ing till it forms a soft ball when tested in a cup of cold water — 
change water every time you test. Remove at once and pour in 
thin stream over egg whites. Add chocolate and beat until ready 
to spread. This frosting never fails if followed exactly. Add 1 tea- 
spoon vanilla, if desired. 
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(Chocolate Tart 
Kindness of Mrs. Price 


Yolks and whites of 6 eggs 
¥% |b. Maillard’s unsweetened chocolate, grated 
11 tablespoons of powdered sugar 

Beat yolks and whites of eggs separately. To the beaten yolks 
add sugar, and grated chocolate, and then whites of eggs beaten 
stiff. Take note that no other ingredients should be added. 

Bake in a moderate oven in two layer cake tins. When ready 
to serve make filling of whipped cream for layers and top. Serve 
cold. Remove cake from tins while hot. Should be the consistency 
of a meringue and very delicate. There is 70 flour in this recipe and 
it must be made exactly as given to be right. 


Aunt Elinor’s Devils’ Food 


2 cups brown sugar 34 cup shaved chocolate 

¥% cup butter and Crisco 1 tablespoon vanilla 

¥% cup sour milk or cream __1 teaspoon baking soda 

2 cups flour 3 eggs 

¥% cup boiling water 

Cream butter and sugar, add egg yolks, milk and flour. Mix 

chocolate, soda and boiling water together until smooth, then add 
to first mixture. Lastly fold in stiffly beaten whites of eggs. Bake 
in layers or little cakes at 375 to 400 degrees. 


eAunt Emery’s Devils’ Food Cake 


¥% cup butter I teaspoon soda 

1% cups sugar 2 teaspoons baking powder 
1% cups flour I cup milk 

2 eggs 2 squares melted chocolate 


I teaspoon vanilla 


Cream butter and sugar. Add unbeaten eggs, one at a time, 
beating thoroughly in between. Milk and flour sifted with soda 
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and baking powder, added alternately:with the milk. If baked as 
one cake, have oven at 400 and bake for 40 minutes. If in two 
layer cake tins, bake about 25 minutes. 


(heese C'ake 


Amabilite de Mme. l Inconnue 


¥% cup butter, softened _1 (6 ounce) pkg. zwiebach, crushed 
¥% cup sugar (powdered) Juice of 1 lemon 


4 eggs Grated rind 1 lemon 
I cup sugar ¥% teaspoon vanilla 
1% teaspoon salt I cup cream 

1 lb. cottage cream % cup flour 


Spread butter in bottom of 8-inch pan. Press into this half 
package of the zwiebach with the powdered sugar. 

Beat eggs, add granulated sugar, salt, lemon rind and juice, 
vanilla and cream. Stir in cheese, then flour. Put mixture through 
a sieve, beat well. Pour into pan, Sprinkle remaining zwiebach 
over top. Bake one hour in slow oven (250 degrees). At the end of 
hour turn off heat and let stand in oven one hour longer. 


Cocoanut Cake 


Amabilite de Mme. ? Inconnue 
Beat two eggs very light, add one cup sugar, one cvp flour, one 
teaspoon baking powder. Heat half cup milk, two tablespoons 
butter and add to other. Bake 25 minutes at 350 degrees. 


FROSTING 
¥% cup cocanut 4 tablespoons cream 
6 tablespoons brown sugar 4 tablespoons butter 


¥% cup of nuts 


Stir and let heat. When cake is baked, spread frosting on top of 
cake and put under broiler for one minute. 
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Aunt Emery’s Aaple Cake 


14 cup pastry flour, sifted 2 eggs 
2% teaspoonfuls baking ¥% cup milk 


powder ¥% cup butter 
I cup sugar 1 teaspoonful vanilla 


Beat the eggs separately. Cream butter and sugar. Add beaten 
yolks, then beaten whites, milk and flour (to which baking powder 
has been added), lastly vanilla. Bake in layer tins and use the 
following icing. 

MAPLE ICING 
1 lb. maple sugar I cup of cream 

Break sugar in pieces and pour over it the cream. Put on stove 
and bring to boil. Boil until it forms a soft ball when dropped in 
cold water. Take from stove and beat with a wooden spoon for 15 
minutes. 


Aunt Dell’s Spice Cake 


14% cups brown sugar 1 cup seeded raisins 

34 cup butter 1 teaspoonful soda in a little 
2 cups flour hot water 

I cup sour milk ™% teaspoon each of cinnamon 
I egg and cloves (ground) 


Cream butter and sugar, add beaten egg, then flour and sour 
milk, raisins, cinnamon and cloves and lastly soda in water. Bake 
in a moderate oven 1 hour. 


Aunt Virginia’s Spice Cake 


1 cup of butter 3 eggs, beaten separately 
2 cups of sugar 2 teaspoons of baking powder 
1 cup of milk 1 tablespoon of lemon juice 


3 cups of flour 
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To % of the batter add a heaping teaspoon of cinnamon, and 


I teaspoon of cloves. }4 teaspoon of allspice. 14 teaspoon of nutmeg. 
Mix and bake as above. 


Aunt Robbie's Gingerbread 


% cupful sugar 2 teaspoonfuls soda dissolved 
¥% cupful butter in 1 cup boiling water 

1 cupful molasses 2% cupfuls pastry flour 

I teaspoonful cinnamon (no more) 

I teaspoonful ginger 2 well beaten eggs 


I teaspoonful cloves 
Cream butter and sugar, add molasses, spices, soda in water and 
flour, lastly eggs just before baking. Mix quickly and put into oven 
at once. Bake thirty-five minutes in a moderate oven. 


Aunt Elinor’s Gingerbread 


I cup molasses I teaspoon cinnamon 
¥% cup butter or Crisco ¥% teaspoon cloves 
¥% cup boiling water 1% baking soda 

1% cups flour 2 eggs 


I teaspoon ginger 
Warm molasses and butter together, add spices, then well beaten 
eggs. When thoroughly mixed, add alternately the flour and water 
in which soda is dissolved. Bake at 450 degrees about 20 minutes 


to % hour. 


Great Aunt Ruth’s Gingerbread 


From Aunt Emery 


134 cups molasses 2 teaspoons ginger 
34 cup sour milk ¥% teaspoon salt 
134 cups flour 4 tablespoons melted butter 


134 teaspoons soda 
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Mix sour milk and molasses. Sift together dry ingredients, com- 
bine mixtures, add butter and beat vigorously. Line a buttered 
shallow pan with waxed paper. Pour in mixture and bake 30 
minutes in moderate oven (350 degrees). This mixture will seem 
very thin, but do not add more flour. 


Aunt Virginia’s Fruit Cake 


4 lbs. sifted flour 8 lbs. currants 
4 lbs. butter I oz. ground cloves 
8 lbs. seeded raisins 4 oz. ground cinnamon 


4 sweet oranges, chopped very fine, with rind, being careful 
to take out the seeds first 

3 dozen eggs 1 quart of best brandy 

2 teaspoons of black molasses 


Just how to mix: Cream the butter, add sugar, then the eggs 
beaten very lightly. Mix all the spices through the flour, then add 
the flour to the above, then put in the molasses, and when well 
mixed, add the fruit a little at a time, and keep thinning it with 
the brandy. Last of all put in the oranges. This quantity will make 
six good-sized cakes. 


Aunt Emery’s Apple Sauce Cake 


I cup sugar I cup chopped raisins 

¥% cup butter and Crisco, _1 cup sour apple sauce 
mixed I teaspoon soda 

I teaspoon cinnamon A little water 


\% teaspoon ground cloves _134 cups flour 
Dash of nutmeg 
Dissolve soda in water, and stir into apple sauce, letting it foam 
over into other ingredients which have been mixed in a bowl (all 
but the flour, which goes in last). Moderate oven 45 minutes. 
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Aunt Robbie’s Blueberry Cakes 


% cup butter 3% cups flour 

2 cups sugar 4 teaspoons baking powder 

4 eggs 1% cups blueberries or 134 cups 

1 cup milk well-drained canned_blue- 
berries 


Put butter and sugar in a bowl, and stir until well mixed; add 
eggs well beaten, then milk, and flour mixed and sifted with bak- 
ing powder. Fold in slightly-floured blueberries. Bake in individual 
tins 15 to 20 minutes in hot oven. Remove them at once from the 
tins. 


eAunt Elinor’s Cup Cakes 


% cup butter 1 tablespoon lemon or vanilla 
34 cup sugar 2 or 3 eggs 

1% cups flour 1 teaspoon baking powder 

¥% cup milk ¥ teaspoon salt 


Cream butter and sugar, add egg yolks, flavoring, then flour 
sifted with baking powder and milk, stiffly beaten whites of eggs 
last. Bake at 375 to 400 degrees. Can be used as little cakes or as a 
loaf. 

Nuts or raisins or cocoanut good as variations. Add them lightly 
floured after cake is mixed. 


Aunt Virginia’s Doughnuts 


Flour enough to make a 2 tumblers of milk 

stiff dough 1 tumbler of butter and lard 
1 tumbler sugar 1 tumbler yeast or 1 yeast cake 
4 eggs Nutmeg 


Stir all together, warm the milk and lard together, let it rise 
twice before rolling out. Cut out. Fry in hot deep fat. 
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° e e +) 
>. Aunt Virginia’s (rullers 


1 lb. butter 12 eggs 
1% lbs. powdered sugar 

Mace and nutmeg to taste. Sufficient flour to roll out on board. 
This is for a large quantity. It is best to cut out all before cooking, 
as it requires full attention in the frying. These are very rich. 

Direction for frying crullers: 

The fat should be about 4 inches deep when it is melted in the 
kettle. Heat the lard slowly. When it is so hot that it hisses if a 
small piece of dough be dropped into it, it is ready for frying. If 
so hot that the dough turns dark brown in a minute, remove to a 
cooler part of the stove, before putting in the crullers. Drop in 
but a few at a time. They will fall to the bottom at first, but should 
rise almost immediately. Drain them in a sieve or colander, then 
remove same to make room for the next. Handle lightly, and use 
as little flour as possible in cutting them out. 


COOKIES 
Aunt Emery’s Rice Flake -ACacaroons 
2 egg whites 2 cups rice flakes 
¥% teaspoon vanilla ¥% cup cocoanut 


I cup sugar 
Beat eggs very stiff, fold in sugar lightly, add vanilla — gently 
fold in rice flakes and cocoanut. Drop by teaspoonfuls onto greased 
sheet and bake in very slow oven Io to 15 minutes. Oven about 
250 degrees. This makes 20 macaroons. 


Aunt Gertrude’s Oatmeal -MCacaroons 


1 tablespoonful butter ¥% teaspoonful salt 
¥ cup of white sugar 2 teaspoonfuls baking powder 
2 eggs I teaspoonful vanilla 


2 cups rolled oats 
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Beat eggs light and whip in the sugar. Add the other ingredients 
in the order given, baking-powder mixed with flou: —.up from 
teaspoon onto well-oiled cookie sheet in tiny cakes, shaping into 
symmetrical rounds. Bake in moderate oven. 


Aunt Elinor’s Oatmeal Wi afers 


I egg Salt 
1 tablespoon melted butter Enough rolled oats to form 
¥% cup sugar stiff batter 


Beat egg, add sugar, butter and salt and oats. Drop from tea- 
spoon far apart on greased pan and bake until brown. Bake at 
about 375 to 400 degrees. 

These quantities make about 24 cookies. It is easy to double or 
treble the quantities. 


Sugar (cookies 


Kindness of Mrs. Vail 


2 eggs I cup flour 
I cup melted butter Nuts and sugar 
I cup sugar 


Beat the eggs, add sugar and butter and then flour. Sprinkle 
nuts and sugar on top. Bake in oven about 400 degrees. 


cAunt Elinor’s Sugar Cookies 


x 
\ 


1 cup flour 2 tablespoons butter 
¥% cup sugar 1 teaspoon baking powder \ 
I egg Lemon or vanilla extract 


Cream butter and sugar, add beaten egg and flavoring and flour 
sifted with baking powder last. Roll very thin, sprinkle with granu- 
lated sugar and bake crisp. About 400 degrees. 
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eAunt Virginia’s Aunt Deborah's Cookies 
5 cups of sifted flour 2 cups of sugar 
1 cup of butter 1 teaspoon of baking powder 


Sufficient milk to make the batter stiff enough to roll, flavor with 
nutmeg. Bake in oven about 400 degrees. 


Aunt Elinor’s Vanilla Wafers 


¥% cup butter and lard 2 teaspoons vanilla 

I cup sugar 2 teaspoons baking powder 
¥% cup milk ¥% teaspoon salt 

2 cups flour I egg 


Cream butter and sugar, add well beaten egg, milk and vanilla, 
then dry ingredients. Chill in refrigerator 4 hours. Roll very thin 
and bake at about 450 to 500 degrees. 


Aunt Robbie ’s Potato Flour Cookies 


1% cups butter I cup potato flour 
¥% cup sugar 1% cups white flour 


Stir butter and sugar until lemon color. Sift flour several times. 
Let stand in cold room for a while. Roll out. Bake in hot oven. 


Ice Box Cookies 


Kindness of Mrs. Price 


1 lb. butter I teaspoon nutmeg (scant) 
1 cup brown sugar ¥% teaspoon salt 

I cup granulated sugar 5 scant cups of flour, well 
3 eggs (unbeaten) sifted 

1 tablespoon cinnamon © % |b. blanched almonds 


Make into long round loaves and keep in ice box, using as 
needed. Cut in very thin slices and bake. They take about 6 
minutes and must be watched. 
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Alma’s Ice Box (cookies 
From Aunt Robbie 


I cup butter 1 tablespoon cream of tartar 

2 cups brown sugar 1 tablespoon soda 

4 eggs 7 cups pastry flour, sifted before 
1 tablespoon vanilla measuring. 


All measurements level. Mix in order given. Pack in two hard 
loaves. Let stand over night in ice box. Slice and bake in a hot oven. 


Aunt Robbie’s Ice Box Cookies 


1 cup butter or substitute _1 teaspoon salt 


2 cups brown sugar I teaspoon vanilla 
4 eggs 2 tablespoons baking powder 
6 cups flour 


Cream shortening together with sugar, add eggs beaten whole, 
vanilla, and dry ingredients sifted together. Knead into rolls 
about eight inches long and let stand over night in refrigerator. 
Slice half-inch thick, and place on baking sheet. Bake at 400 de- 
grees, ten to fifteen minutes. Recipe makes six to seven dozen 
cookies. 


Aunt Emery’s Butterscotch (Cookies 


2 cups brown sugar 1% teaspoons soda 
3 cups flour 1 cup butter 
11% teaspoons cream of 2 eggs 

tartar 


Remove all lumps from brown sugar, sift and measure. Sift 
flour with cream of tartar and soda. Combine sugar and flour. 
Cut butter into mixture. Slowly add well beaten eggs. Turn onto 
board and knead until smooth. Mold into two, long round loaves. 
Put on ice over night. Cut into very thin slices and bake on oiled 
cookie sheet, temperature of oven 400, for five or eight minutes. 
May be kept in ice box a long time before baking. 
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Butterscotch (o0ktes 
Kindness of Mrs. Vail 


I cup nut meats ¥% cup butter 

2 cups cake flour I cup brown sugar 
¥ teaspoon cream of tartar I egg 

¥% teaspoon soda I teaspoon vanilla 


Prepare nut meats, cutting them coarse. Sift flour, measure and 
sift with cream of tartar, soda and salt. 

Cream butter, add sugar gradually, creaming the while. Add 
well beaten egg and vanilla. Mix well. Stir in flour slowly, blending 
it in well. Add nut meats. Chill dough. Drop from the tip of a 
spoon onto a greased cookie sheet. Bake in a hot oven 400 degrees 
F., from eight to ten minutes. 


‘Date and Nut Squares 
Courtesy of Mrs. F. K. Bole 


I cup sugar, 2 eggs, beat yolks and whites separately. Then beat 
yolks and sugar together. 34 cup chopped walnut meats. 114 cups 
(1 package) dates, cut fine. Flour dates in 2 tablespoons flour and 
1 teaspoon baking powder. Add egg whites, bake 20 minutes. Serve 
cold (cut in squares) with whipped or plain cream. 


Date Strips 


Kindness of Mrs. Vail 


Cut ¥% pound dates into small pieces. 534 ozs. skinned almonds, 
cut in small pieces. Beat whites of 3 eggs and add 7 ozs. powdered 
sugar, beaten in gradually. Then mix in the dates and almonds. 
Spread evenly in shallow pans and bake slowly until light brown 
on top. When cool cut in strips the size of lady fingers. Should be 
1 inch thick when done. 


CAKES AND COOKIES 199 


Aunt Virginia’s Walnut Wafers 


1 even tablespoon of butter 4 tablespoons flour 


2 cups of brown sugar \% teaspoon of salt 
1 cup chopped walnuts &% teaspoon baking powder 


3 well beaten eggs 
Mix well and drop % teaspoon of the mixture in buttered tins. 
Do not put close together — take out of pan while hot. 


Aunt Robbie’s Cookies with Nuts 


\% cup butter ¥ cup bread flour 
¥% cup powdered sugar ¥% teaspoonful vanilla 
% cup milk 


Mix like cake. Turn pans upside down and spread on paste with 
broad-bladed knife. Cut out with any fancy cutter. Sprinkle with 
finely chopped nuts and bake in a slow oven. 


Aunt Elinor’s Almond (ookies 


1% cup butter I cup rice flour 
4 cup sugar 1 COP sn 
¥% cap almonds ¥% teaspoon almond extract 


Blanch almonds, cut in tiny strips and dry thoroughly. Cream 
butter and sugar. Add beaten eggs, extract (if liked) and flour. 
Roll very thin in plenty of rice flour, cut and lay in pans, then place 
almond strips and press gently in. 

Bake until straw color. 


Alma’s Almond Crsecents 
From Aunt Robbie 
1 lb. sweet butter 2 cups ground almonds, not 


I cup sugar blanched 
3 cups pastry flour 
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Knead into a dough. Shape in half moons or crescents. Bake in 
moderate oven. Grind a vanilla bean, mix with powdered sugar, 
dip the hot cakes into this and put the sugar that is left over the 
cookies in the crock. You can use vanilla extract instead of the 
bean. 


Aunt Dell’s Cookies 


3 eggs 4 cups flour 
2 cups sugar I teaspoonful soda 
1 cup butter A little nutmeg 


I cup sour cream 

Mix eggs, sugar and butter to a cream. Then add sour cream to 
which soda has been added, and flour. Toss on floured board, pat, 
and roll out % inch thick. Shape with cutter dipped in flour. Bake 


on a buttered sheet in a moderate oven. 


eAunt Elinor’s Chocolate Cookies 


¥% cup butter 1 tablespoon vanilla 
¥% cup sugar ¥% teaspoon baking powder 
% cup rice flour I egg 


2 tablespoons cocoa or chocolate 
Cream shortening and sugar, add cocoa and vanilla, then beaten 
egg and flour mixed with baking powder. Drop far apart on greased 
pan and bake at about 375 to 400 degrees. 
These quantities make about 24 cookies. 


Aunt Elinor’s Ginger Cookies 


1% cups lard 3 cups flour 

I cup sugar 1 tablespoonful ginger 

I cup molasses 1 tablespoonful cinnamon 

3 eggs 1 tablespoonful baking powder 
1 tablespoonful soda Pinch of salt 


1 cup boiling water 
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Drop with a spoon on greased cookie pan. Bake at 375 to 400 
degrees. 


FILLING FOR LAYER CAKES 


Aunt Virginia ’s Lemon Butter 


One teacup of boiling water. Take a large tablespoon of corn- 
starch to thicken it. When it is cooked enough and clear and thick, 
take off fire, and stir in it 1 egg well beaten, and 1 cup of sugar, and 
a lump of butter as large as a walnut. When cool add the grating 
of 1 lemon and the juice. The cake and the butter must be perfectly 
cold before they are put together. You can use orange or vanilla, 
or anything you like best. This is enough for 1 large cake. Be care- 
ful and do not scorch your cornstarch. 


Lemon Cheese Filling 


Kindness of Mrs. E. Petrie Hoyle 
Put into a stew pan: 
% |b. butter 
1 lb. castor sugar 
The grated rind and juice of three lemons 
6 eggs, well beaten, leaving out two whites 
Stir over the fire until it thickens like honey. (This is used for 
filling tarts or between layers of cake.) 


Aunt Dell’s Orange Filling 


¥% cupful sugar ¥ tablespoonful lemon juice 
21% tablespoonfuls flour I egg, slightly beaten 
Grated rind of 14 orange _I_ teaspoonful butter 
¥% cupful orange juice 
Mix ingredients in order given. Cook 10 minutes in double boiler, 
stirring constantly. 


202 CAKES AND COOKIES 


Aunt Robbie’s Marshmallow Frosting 
and Filling 


34 cup sugar 2 tablespoons hot water 
% cup milk ¥% teaspoon vanilla 


% |b. marshmallows 
Put sugar and milk in a saucepan, heat slowly to boiling point 
without stirring, and boil six minutes. Break marshmallows in 
pieces and melt in double boiler, add hot water, and cook until 
mixture is smooth, then add hot syrup gradually, stirring con- 
stantly. Beat until cool enough to spread, then add vanilla. 


ICINGS 


Aunt Elinor’s Frosting without boiling 


I cup confectioners’ sugar _1 teaspoon vanilla extract 
1 tablespoon boiling water 14 teaspoon butter 
Put sugar in bowl with lump of butter, pour boiling water over 
butter and stir until smooth. Add extract. If icing is too thick, add 
more water, if too thin, more sugar. This quantity will ice only a 
very small cake. 


Aunt Virginia's Icing without boiling 
For common sized cake, take the white of 1 egg and beat to a 
stiff froth. Then add 9 teaspoons of double refined sugar and 1 of 


rice starch. Beat 15 minutes without cessation. Spread it on the 
cake with a knife and dry in a slow oven. 


eAunt Virginia’s Boiled Icing 
Two cups of granulated sugar dissolved in 34 cup of boiling 
water. Let it boil until it candies in water. As soon as it candies 
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pour it over the beaten whites of two eggs and 2 or 3 teaspoons of 
cream, and flavor with essence. 


enunt Robbie’s Fresh Fruit Frostin ge 
and Filling 


I cup thick cream ¥% cup chopped strawberries 
% cup sugar or raspberries 
White 1 egg 


Beat cream until stiff, using an egg-beater, add sugar, white of 
egg beaten until stiff, and fruit. 


Aunt Virginia's Caramel Icing 
3 cups of brown sugar 2 cups of water or cream, 
2 tablespoons butter cream is best 


Boil until nearly crisp, then beat until creamy, and spread im- 
mediately with knife. 


Aunt Deli’s Orange Icing 


White of 1 egg, well-beaten 14 cup water 
I cup granulated sugar Orange flavoring 
Boil sugar in water till it threads when dropped from a spoon. 
Pour over beaten white and add flavoring. Beat until right con- 
sistency to spread. 


eAunt Elinor’s Orange Icing 


Yolks of 2 eggs About 2 cupfuls of confec- 
Rind of 2 oranges, grated tioners’ sugar 
Orange juice 
Stir egg yolks, sugar and grated rind together and thin with 
orange juice until right consistency to spread. 
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Aunt Emery’s Maple Icing 


1 lb. maple sugar 1 cupful cream 
Break sugar in pieces and pour over it the cream. Put on stove 
and bring to boil. Boil until it forms a soft ball when dropped in 
cold water. Take from stove and beat with a wooden spoon for 15 
minutes. 


Aunt Virginia's (hocolate Icing 


Two cups granulated sugar. Dissolve in the least bit of water, let 
it boil until it candies in water. As soon as it candies, pour it over 
the beaten whites of 2 eggs. Dissolve chocolate over the steam of 
tea kettle, and stir in with the above. 


eAunt Robbie's Chocolate Icing 
without boiling 


Use XX XX confectioners sugar and cocoa instead of chocolate. 
Beat together with egg-beater sugar, cocoa and cream, adding 
either more cocoa or more sugar according to taste and color. 
Regulate consistency with the amount of cream used. When 
enough has been mixed spread on cake. 


Aunt Emery’s (Chocolate Frosting 
without boiling 


4 squares Bakers chocolate Cream 
Confectioners’ sugar Little butter (about teaspoon- 
ful) 
Melt chocolate and butter in sauce pan big enough to mix 
sugar too. Then add sugar and cream alternately till of dark 
coffee color and right consistency to spread. Beat thoroughly. 
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Aunt Emery’s (Chocolate Frosting 


4 squares chocolate Whites of 2 eggs 
2 cups sugar I teaspoon vanilla, if desired 
¥ cup of boiling water 
Melt chocolate over tea kettle. Beat whites of eggs stiff and put 
them on a large platter. Add water to sugar and boil without stir- 
ring until a little when dropped into a cup of cold water will form 
a soft ball between the thumb and forefinger. Test frequently and 
do not over boil, as it makes the frosting granulated. Boiling too 
little makes the frosting too soft to stay properly on the cake. 
When at soft ball stage, remove instantly from fire and pour slowly 
on the beaten egg whites, stirring constantly. Then add chocolate 
and vanilla, and continue beating until of right consistency to 
spread. 
Without the chocolate, this same recipe may be used for any 
flavoring, merely adding lemon, orange, etc., in its place. 
Make maple frosting exactly the same, using maple sugar in- 
stead of granulated, or 14 maple and ¥% granulated. 
This makes enough for a two-layer cake, if desired, with very 
thick frosting, enough for a three-layer cake, if not so thick. 


Aunt Elinor’s Icing for Devils’ Food 


3 cups brown sugar 3 tablespoons butter 
1 cup shaved chocolate Enough milk to moisten 
1 tablespoon vanilla 
Boil sugar, chocolate and milk together to soft ball stage. Add 
butter when you take it from fire and beat thoroughly. Add vanilla 
when cool. If icing hardens too rapidly, beat in cream to keep it 
the proper consistency to spread. 


Aunt Elinor’s Mocha Frosting 


¥% cup sweet butter 1 tablespoon cocoa or chocolate 
1¥% cups confectioners sugar Strong coffee 
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Work butter with wooden spoon until creamy (as for hard sauce). 


Add sugar and cocoa, then strong hot coffee drop by drop until of 
consistency to spread. 


Aunt Elinor’s Chocolate Marshmallow Icing 


% lb. marshmallows 4 tablespoons coffee 
1 tablespoon vanilla \% cup butter 
3 ozs. Baker’s chocolate 3 cups confectioners’ sugar 


Cut marshmallows in bits (scissors are easier than knife). Place 
side by side on hot cake and leave to cool. Melt chocolate and 
butter over hot water, then stir in sugar, coffee and vanilla. Beat 
until creamy, then spread over marshmallows so as to cover them 
completely. Do not put this frosting on until cake is cold. 


“T do not ask thee, Fate, to bake 
For me so very large a cake. 
Choose thou the size, but I entreat 
That, though but small, it shall be sweet. 
If I must drain the bitter cup, 
As heretofore, why, fill it up; 
But when my cake, if ever, comes, 
Vouchsafe it to me full of plums!” 
A Little Brother of the Rich. 
E. 8. Martin. 


Mathew Arnold, when on a lecture tour of the United States, stopped 
with some friends in Cleveland. At breakfast one morning buckwheat 
cakes were served. Mr. Arnold eyed them dubiously, but was finally 
prevailed upon to try one. After the first taste he turned to his wife and 
said, “You’d better have one, Fan; they’re not half so nasty as they look.” 


Pickles and Preserves 


Jellies and Jams 
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Aunt Dell’s Method of Making ‘felly 


Heat sugar. Use equal weights of sugar and juice. Bring to boil. 
Add sugar slowly and boil together until it jellies when tested in 
cold water. Skim constantly after sugar has been put in. Boiling 
the sugar and juice together during most of the time of cooking 
instead of boiling the juice separately first makes the jelly clearer. 


Aunt Elinor’s Method of Making ‘felly 


Measure juice. Boil juice 20 minutes. Add 1 pound hot sugar to 
each pint of juice. Strain quickly through scalded cheese-cloth and 
put in glasses. 
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Aunt Emery’s Method of Making Felly 


CERTO JELLY 
(Certo is Pectin from green fruits) 
1 qt. of Welch’s grape juice 34 of a bottle of Certo 
6 cups sugar (% of a cup) 


Have io glasses sterilized and hot. Heat sugar and grape juice 
together in a sauce pan and boil hard 1 minute. Skim and add 
Certo. Boil hard 1% minute. Skim and pour into glasses. 

This jelly takes less than 15 minutes to make from the time one 
starts to get the utensils together, and is indistinguishable from 
any other grape jelly. Any other fruit juice may be used. 


Preserved Strawberries or Cherries 
Kindness of Miss Morris 


1 lb. sugar 1 Ib. berries 
¥% cupful warm water 


Dissolve sugar first, then boil 4 minutes. Put in berries and boil 
15 or 20 minutes. These preserves do not lose their color. They are 
better made in small quantities and not kept too long. 


Aunt Elinor’s Orange Marmalade 


4 large naval oranges Sugar 
2 lemons 


Select large fair fruit, scrub well with a brush, cut out middle 
core and naval end. Shave quarters crosswise into very thin strips. 
Measure fruit and add 3 cups water to 1 cup fruit. Cover closely 
and leave over night. Cook next day until rinds are clear and 
tender. Set aside again over night. Next day measure again and 
allow 34 cups sugar to each cup of fruit. Heat sugar and add to 
boiling fruit and boil-until it jells. 
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Peach “fam 


Politeness of Mrs. Brooks 
1 peck peaches, scald and peel, cut in pieces. 
1 lb. sugar to 1 Ib. fruit 
2 oranges — juice 
I orange — rind cut fine 
Cook all together 1 hour and 45 minutes. 


Aunt Gertrude’s Heavenly Hash 
(Plum Jam and Nuts) 


6 lbs. of plums (before 6 oranges 
stoning) I Ib. raisins 

1 lb. of walnuts chopped _—_7 Ibs of granulated sugar 
fine 


Stone plums. Chop nuts. Take out orange pulp, removing fibre. 
Put orange peel through a meat chopper. Look over raisins and 
add sugar. Put on stove and stir constantly for it burns easily. Boil 
until it strings from spoon. To get all of the pulp from the pits of 
the plums add a little sugar and heat in another utensil. Then 
strain through colander. Add nuts. Preserved sour cherries are an 
addition to this recipe. 


Aunt Robbie's Brandied Peaches 


Pare firm yellow peaches and place in cold water to preserve 
color until ready to use. Make syrup of three-fourths the weight 
of sugar that you have of fruit. Add very little water to dissolve 
sugar. Then let it boil one minute and take off any scum that 
rises. Add as much fruit as will float without crowding. Cook until 
it is transparent but not until it loses shape. Remove each peach 
separately as soon as it is cooked. Fill sterilized jars that are 
standing in boiling water and add to each quart a half cupful of 
cooking brandy before sealing. 

Brandied cherries can be prepared in the same way. These are 
very nice to serve around vanilla ice cream. 
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Aunt Virginia's Cucumber Pickles 


50 cucumbers ¥% cup of ground ginger 
¥% peck small silver onions 3% cup of ground mustard 
¥% cup of tumeric 1% cups of brown sugar 


Put cucumbers down in salt over night. Make a strong brine — 
let it come to a boil and pour over the onions. Put in separate 
vessels. Cover them closely, and let them stand over night. In 
the morning drain all well. Put % gallon cider vinegar in preserv- 
ing kettle and into that put a lump of alum the size of a hickory 
nut. Drop the cucumbers into the ginger, mix all ingredients. Let 
boil about a half hour. Remove from fire and when cold add bottle 
of mixed French mustard. 

If you wish cauliflower, cook it in a separate kettle, in vinegar, 
and throw the vinegar away as the cauliflower makes it strong, 
and add to the other pickle. It is ready for use in a few days. 


Grandmother Holden’s Sweet Tomato Pickle 


Slice green tomatoes with cabbage slices. Sprinkle salt among 
slices and put weight on top of them, letting stand 24 hours. Put 
into colander to drain. Put into cold water and bring to boil. Drain 
in colander. Make syrup of vinegar, brown sugar and whole 
spices (cinnamon, cloves, mace, etc., in bag). Boil until done and 
store in crocks or jars. 


Aunt Uirginia ’s Green Tomato Soy 


2 gals. green tomatoes, 2 tablespoons of salt 

sliced without peeling 1 tablespoon ground mustard 
12 good-sized sliced onions 2 tablespoons ground pepper 
2 qts. vinegar (black) 
I qt. sugar 1 tablespoon allspice 

1 tablespoon cloves 
Mix all together and stew until tender — stirring often lest they 
should scorch. Put up in small glasses. 
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Aunt Elinor’s Tomato Soy 


I cup big red peppers 4 teaspoons cloves 

I cup small red peppers 2 teaspoons ginger 

I cup salt 4 teaspoons cinnamon 

2 cups onions 2 teaspoons nutmeg 

3 pts. vinegar (cider) I teaspoon cayenne pepper 
8 qts. tomatoes I pt. chutney 


Tomatoes peeled and quartered as for stewing. Peppers and 
onions chopped fine. Mix all ingredients (except the chutney) 
and boil slowly about 3 hours or until thick. Just before bottling, 
add 1 pint Crosse & Blackwell’s India Chutney. 


eAunt Elinor’s Pickled Beets 


Boil tender little whole beets in salt water. Rub off skins and 
pack closely in jars, peppering with black pepper each layer. Cover 
with hot syrup. 

Syrup: % water, % cider vinegar, % sugar, boiled together for 
a few moments. 

(Tiny canned beets can be treated as freshly cooked ones and 
the result is quite the same.) 


Aunt Robbie’s Watermelon Pickle 


Cut up the rind of a watermelon into finger lengths — removing 
outside skin and pink inside. 
Cover with cold water and put a little alum in water. Boil 4% 
hour. 
Drain and cook % hour in syrup made as follows: 
3 pints vinegar 3% |bs. sugar 
Whole cloves and stick cinnamon 


Aunt Virginia's Spiced Oysters 
Put oysters and liquor in a kettle and let them scald until the 
oysters are firm. Remove the scum that rises. Then put the 
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oysters into a bowl in alternate layers. Between each layer sprinkle 
whole allspice and cloves, ground black pepper and grated nutmeg, 
a little salt if necessary. Cover the oysters well with liquor and 
when cold add vinegar to suit taste. Put in a cool place uncovered. 


eA unt Virginia's Pickled Oysters 


Draw off the liquor, wash the oysters thoroughly in cold water 
and let them drain. Strain the liquor, put it on and heat it, strain 
again. Put the liquor on again and let it boil; throw the oysters in 
and let them stay until they plump and the edges curl. Pour the 
liquor off; throw the oysters in cold water, drain them, strain the 
liquor until clear. Season to taste with blade mace, whole allspice, 
salt, cayenne pepper and vinegar. Use judgment in seasoning. 


“When the tired Glutton labours thro’ a Treat 
He’ll find no relish in the sweetest Meat, 
He calls for something bitter, something sour . . . 


— Pope, Imitations of the Satires of Horace. 


“Oh, I must try some, if it is an Indian dish,” said Miss Rebecca. “I am 
sure everything must be good that comes from there.” 

“Give Miss Sharp some curry, my dear,” said Mr. Sedley, laughing. 

Rebecca had never tasted the dish before. 

“Do you find it as good as everything else from India?” said Mr. Sedley. 

“Oh, excellent,” said Rebecca, who was suffering tortures with the 
cayenne pepper. 

“Try a chili with it, Miss Sharp,” said Joseph, really interested. 

“A chili!” said Rebecca, gasping, “Oh, yes!’ She thought a chili was 
something cool, as its name implied, and was served with some. 

“How fresh and green they look,” she said, and put one into her mouth. 
It was hotter than the curry; flesh and blood could bear it no longer. She 
laid down her fork. ‘“Water, for heaven’s sake, water!”’ she cried. 


— Thackeray, Vanity Fair. 
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Asked the customer of the grocer, “Have you anything in the shape of 


bananas, this morning?” 
“Nothing but cucumbers, madam.” 


Life. 


The Dairymaid 
She curtsied, 

And went and told 

The Alderney: 

“Don’t forget the butter for 
The Royal slice of bread.” 
The Alderney 
Said sleepily: 

“You'd better tell 
His Majesty 
That many people nowadays 
Like marmalade 
Instead.” 

— The King’s Breakfast, by A. A. Milne. 


This niece is 


JEANNE KATHERINE NORWEB 


Jeanne is the eldest of the grandnieces and has been 
chosen to represent all the grandnieces for this 
reason, and also because she is the only girl among 
the children of the two dedicatees of the first edition 
of the cook book, the others being mere boys. 
(Drawing by Alexandre Lacovlef) 
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Aunt Elinor’s Accompaniments for Afternoon Tea 


Sweet Muffins 
2 cups flour "3 teaspoons baking powder 
34 cup milk 2 tablespoonfuls butter 
14 cup sugar Salt 


I egg 
Cream butter, add sugar and eggs beaten light, then flour, bak- 
ing powder, milk and salt. Bake about 25 minutes. Split, butter 


and serve hot. 
Svea Wafers (Casava Bread) heated and buttered make good 
afternoon tea accessories. English muffins split, toasted and but- 


tered are also good. 
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Tea Wafers 
¥% cup butter or lard 2 teaspoonfuls vanilla 
1 cupful sugar 2 teaspoonfuls baking powder 
¥% cupful milk ¥% teaspoonful salt 
2 cupfuls flour I egg 


Cream butter and sugar, add well-beaten egg, milk and vanilla, 
then dry ingredients. Chill 4 hours. Roll very thin and bake at 
about 450 to 500 degrees. 


Oatmeal Wafers 
I egg Salt 
1 tablespoonful melted Enough rolled oats to form 
butter stiff batter 


¥% cup sugar 
Beat egg, add sugar, butter, salt and oats. Drop from teaspoon 
far apart on greased pan and bake till brown. Oven about 375 to 
400 degrees. 


Cinnamon Toast 


Butter hot toast rather thickly and spread with brown sugar 
mixed with powdered cinnamon. Pop in the oven a moment and 
serve very hot. 


Orange Toast 


Make very thin crisp toast, butter and spread thinly with orange 
marmalade or orange jelly. 


Little Pasties 


Pastry 
1% cupfuls lard 3 cupfuls sifted pastry flour 
1% cupfuls butter I teaspoonful salt 


1% cupfuls water 


Put lard and flour into bowl (leaving out enough flour for roll- 
ing). Rub lightly together, add water with salt dissolved in it. 
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Double and roll on board till a smooth paste is formed. Roll away 
from you into narrow, oblong piece. Cut 1% of the butter (it should 
be hard and cold) in tiny bits. Dot pastry with these, roll up and 
then roll out again into an oblong. Add butter again and then do 
the same a third time. Cut from end of roll and then roll out very 
thin. Roll two thin sheets of the pastry lightly together, cut into 
fancy shapes and bake in hot oven. When done, split apart and 
fill with jam, pate de fois gras or any other mixture. 


Sugar Cookzes 


I cup flour 2 tablespoonfuls butter 
¥% cup sugar I teaspoonful baking powder 
I egg Lemon or vanilla extract 


Cream butter and sugar, add beaten egg and flavoring, and 
flour sifted with baking powder last. Roll very thin, sprinkle with 
granulated sugar and bake crisp. Oven about 400 degrees. 


Chocolate Cookies 


1% cupful butter 1 tablespoonful vanilla 
¥% cupful sugar ¥% teaspoonful baking powder 
% cupful rice flour I egg 


2 tablespoonfuls cocoa or chocolate 
Cream butter and sugar, add cocoa and vanilla, then beaten egg 
and flour mixed with baking powder. Drop far apart on greased 
pan and bake at about 375 to 400 degrees. 
These quantities make about 24 cookies. It is easy to double or 
treble quantities. 


Tea-Cakes 
2 cupfuls pastry flour ¥ teaspoonful salt 
¥% cupful Sultana raisins 2 tablespoonfuls butter 
¥% cupful brown sugar 2 eggs 


3 teaspoonfuls baking powder 
Beat yolks of eggs, add sugar and melted butter, then dry 
ingredients sifted together and beaten whites of eggs. Add enough 
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milk to make a stiff dough. Pat out like soda biscuits. Cut out and 
bake about 20 minutes. Split, butter and serve very hot. 
* * * 


All these tea things should be small. Use smallest gem-pans 
and cutters. 
Any of the recipes for cup cakes or cookies in the foregoing 
chapter may be used as accessories for tea. 
kok Ok 


AUNT ROBBIE’S SUGGESTIONS 


Many of the following are standard combinations. 
Open sandwiches of plain bread and butter cut very thin. 


Open sandwiches of white bread, cut thin, and spread with 
butter mixed with a little chopped parsley. 


White bread sandwiches with filling of chopped hard boiled egg 
mixed with butter and chopped parsley, salt and black pepper. 


Paté de fois gras between white bread slices. 
Swedish caviar paste on rye bread. 
Toasted cheese on white or rye bread or crackers. 


Open tomato sandwiches. Use very ripe tomatoes and round 
slices of white bread to fit tomato slices. Spread thinly with 
mayonnaise and squeeze out curls of cream cheese with pastry- 
gun for top. 


Whole wheat bread with filling of peanut butter and chopped 


bacon. 


Open whole wheat slices spread with cream cheese covered with 
green and ripe olives chopped together. 


Open rounds of whole wheat, white bread or crackers spread 
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with mixture of anchovy paste and cream cheese. Use former 
sparingly. 
Chopped sweet pickle and pickled onion on bread and butter. 


Open rounds of white bread with slice of hard-boiled egg in 
center and spread with mixture of chopped bacon and young 
onions held together with mayonnaise. Dust top of egg with salt 
and black pepper or paprika. 


For jam sandwiches try blackberry or red raspberry jam put 
through a sieve to remove seeds. Spread on white bread and 
butter. 


Toasted Boston brown bread with cream cheese. Serve hot. 


Crab-meat on toast with mayonnaise. Sardines, shrimps or 
lobster can be used in place of crab-meat. 


Cheese baskets. Cut round pieces of white bread about an inch 
and a half thick with biscuit cutter. Scoop out center and fill with 
piece of yellow cheese such as Long Horn. Slip under broiler and 
leave till cheese has begun to melt. Serve at once. 


Toasted cream cheese and anchovy. Cut sandwich bread in very 
thin slices but leave together. Wrap tightly in damp cloth and let 
stand for several hours in refrigerator. Meanwhile combine one 
package of cream cheese, 2 tablespoons anchovy paste and 2 tea- 
spoons of minced onion. Spread each slice with butter and the 
mixture. Roll up tightly. Brush rolls with melted butter and 
toast under medium heat, turning frequently until golden brown. 


Aunt Gertrude ’s Mushroom Sandwiches 


Fry mushrooms in butter. Make a thick gravy after they are 
removed from pan by adding butter and flour and a cupful of white 
stock. Cut pieces of bread with round cutter the size of the mush- 
rooms for each sandwich if they are convenient size. Spread bread 
slices with the sauce and put mushrooms between. Toast on both 
sides under broiler. Serve at once. 
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Aunt Emery’s Puffed Crackers 


Split large common crackers and soak in ice water one-half 
hour. Lift out with a poached egg spoon (holes in bottom) and 
put on a wire rack. Dot each cracker with butter, sprinkle lightly 
with salt, and put in hot oven about ten minutes. Serve at once. 


Aunt Gertrude’s Tea (ookies 


1% cups of brown sugar 2 tablespoonfuls flour 
2 tablespoonfuls butter I cup of chopped nuts 
I egg 


Mix sugar and butter. Add egg, flour and nuts. 

Drop in teaspoonfuls on buttered pan. This spreads into flat 
cakes. Bake in oven about 400 degrees. Cool slightly before remov- 
ing from pan. 


Aunt Dell’s Irish Cake 


1 shakerful of flour 1 cup large whole raisins 

1% teaspoons soda ¥% cup currants 

¥% teaspoon salt I cup cut up raisins, dates, or 
¥% cup sugar any other dried fruits. 


Sour milk and cream 
Sift the dry ingredients, mix in the fruit, and add enough sour 
milk and cream (about half and half) to make like a biscuit dough. 
Knead for 2 or 3 minutes and bake in a greased iron pan for 45 
minutes to 1 hour. Nice for tea toasted and buttered. 


Alma’s Skor por (Tea Rusks) 
From Aunt Robbie 


2 cups milk I yeast cake 
3 tablespoons butter ¥% teaspoon salt 
8 tablespoons sugar Flour 


Heat milk and butter together till lukewarm. Add sugar and 
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salt. Dissolve yeast in a little lukewarm milk. Take about four 
cups of flour and beat into milk for about five minutes. Turn out 
on bread board and add enough more flour to make soft dough. 
Let rise two hours. Roll out and cut or shape into rounds. Let rise 
again till light. Bake in moderate oven. When done and cold cut 
in two and dry in slow oven till light brown and crisp. 


Aunt Emery’s (Cornmeal Crisps 


% cupful corn meal 1 cup boiling water 
2% tablespoons melted ¥% teaspoon salt 
butter 


Add cornmeal to boiling water gradually. When smooth add 
butter and salt. Spread with a long, broad bladed knife onto an 
inverted, buttered dripping pan. Bake in moderate oven till 
brown. Cut in two-inch squares, and serve at once. 


Alma’s Cream Cheese ‘Pasties 


2 Philadelphia cream cheese Equal amount of butter 
As much pastry flour as the cream and butter together weigh. 
Prepare like a pie crust. Chill in ice box. Roll out one-half inch 
thick. Sprinkle with sugar and finely chopped nuts. Cut in squares 
ee Be in hot oven till slightly brown. 
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Is rs ae Ru Yay ey Bees with Seong facie. 
Dreamy draughts of Verzeney; 
I have flourished brandy mashes 
In the wildest sort of way; 
I have joked with Tom and Jerry 
Till ’wee hours anent the twal’— 
But I’ve found my tea the very 
Safest tipple of them all.” 
Fames Whitcomb Riley. 
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“Lady Glenmire at last grew quite impatient, but it was a pretty kind 
of impatience after all; and she rang the bell rather sharply. Mulliner 
appeared in dignified surprise. “Oh!” said Mrs. Jamieson, “Lady Glenmire 
rang the bell; I believe it was for tea.” 

In a few minutes tea was brought. Very delicate was the china, very old 
the plate, very thin the bread and butter and very small the lumps of 
sugar. I question if the little filigree sugar-tongs, made something like 
scissors, could have opened themselves wide enough to take up an honest, 
vulgar, good-sized piece; and when I tried to seize two little minnikin 
pieces at once, so as not to be detected in too many returns to the sugar- 
basin, they absolutely dropped one, with a little sharp clatter, quite in a 
malicious manner. 

* * * #F Kk * 


In our patterns we picked our way home with extra care that night, so 
refined and delicate were our perceptions after drinking tea with my lady.” 


Cranford. 
Mrs. Gaskell. 


“Though we eat little flesh and drink no wine 
Yet let’s be merry: we'll have tea and toast; 
And other such ladylike luxuries.” 


Shelley. 
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DRINKABLES AND DELICATESSEN 
Aunt Robbie's Coffee 


Have coffee fresh ground and medium fine. Use white granite- 
ware coffee-pot, perfectly clean and without stale coffee odor. Use 
1 cup of coffee to 6 cups of water, or to five if strong coffee is pre- 
ferred. Break 1 egg or white of egg and add to coffee in the coffee- 
pot with a small amount of cold water — about half a cup. If 
cooking on gas stove use cold water throughout whole process, if 
on a coal stove where it takes longer to bring to a boil, use boiling 
water after the first mixing of egg, coffee and cold water. When 
using cold water, merely bring to a boil — that is, when it is once 
boiling violently, remove from flame and pour into it a dash of 
cold water or put in a piece of ice to settle. Put on back of range 
where it will not boil, for 10 minutes. When using boiling water, 
bring to boil and boil 3 minutes. Then set back for 10 minutes. 
Serve in same pot in which it was made. 
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Aunt ‘Robbie ‘3 Coffee 


(without boiling) 

Use fresh-ground and only high-grade coffee. If wanted strong 
use one cup of coffee to five cups of water. Mix coffee with beaten 
egg and a little cold water. Then add the five cups of boiling water, 
put on fire and bring to a boil. Lower flame but keep at boiling 
point but not boiling. It should steep 15 or 20 minutes. Remove 
from flame but keep on stove, add lump of ice or half-cup cold 
water to settle. Let stand 10 minutes and serve. 


Iced Tea 


Kindness of Mrs. Charles Hitchcock 

Put four tablespoons of tea and a handful of mint leaves in a 
medium-sized teapot. Fill with boiling water and let stand one or 
two minutes. Pour off and repeat twice. When cool add one cup of 
water to each cup of tea. Add one tablespoon of lemon juice and 
one of sugar to each cup, or omit sugar. Do not put in icebox until 
it has cooled to room temperature. When ready to serve add ice 
cubes, a sprig of mint, and a slice of orange or lemon to each glass. 


Koumis 


Complaisance of Miss Lucy Morse 
3 qts. of fresh milk I yeast cake 
3 tablespoons of sugar 
(This amount nearly fills four quart bottles. ) 


Heat milk to blood heat. Dissolve yeast in a little lukewarm 
water and add sugar. Stir into the milk. Fill bottles nearly to the 
top and shake for a few minutes. Bottles must be placed upright 
in a room at 68 or 70 degrees for twelve hours, then laid on their 
side on the ice for twelve hours. Shake daily until served, but be 
careful to keep quiet for a few hours before removing cork, as it is 
very effervescent. 

Bottles must be sterilized. Boil bottles for 20 minutes before 
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filling or the Koumis will sour quickly. Do not fill bottles beyond 
the neck, and if patent caps are not used, it is necessary to tie 
down the cork very securely. 


Miss Lucy -Morse’s Aunt Cynthia’s Sangaree 
(For Seventy-five) 


3 qts. of White Rock Juice of 27 oranges 
5 bottles of ginger ale Juice of 24 lemons 
I qt. pineapple syrup 1 pt. of Maraschino cherries 


Sweeten with a cup of sugar made into a syrup for each cup of 
the mixture. 


Grandmother Holden’s “Arthur’s 


Fruit Lemonade”’ 


Cherry 

Grape 

Pineapple 

Raspberry 

Add to these the juice of 20 oranges, 4 lemons, a bottle of Ap- 

polinaris or Ginger Ale, as preferred, and a sprig of mint, ice and 
a few slices of fruit and some berries, if in season, when in the 
pitcher. 


syrups 


Cocktail -AGxtures 
With gratitude to Mr. Fames C. Brooks 
MARTINI— MEDIUM DRY 
4 parts Gordon Gin 1 part Italian Vermouth 
1 part French Vermouth __ A few strips lemon peel or 
orange peel in the shaker 


OLD FASHIONED 


Bourbon or rye whiskey A lump of sugar with a few 
Slice of orange drops of Augustura bitters 
A maraschino cherry Fill glass with cracked ice 
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BACARDI RUM 


3 parts Bacardi Rum Add sugar syrup to taste 
1 part lemon juice Frappé thoroughly 


UNCLE BEN’S TEQUILA COCKTAIL 
1 part Tequila I part grapefruit juice 
1 part Italian vermouth 


Uncle Ben’s Method of Making Wine 
from Delaware Grapes 


The grapes must be thoroughly ripe. Pick from the stems, reject- 
ing all that are rotten, mouldy or green. Run the grapes through a 
crusher, of course saving all the juice. In pressing the grapes, en- 
close them in a strong cloth (I use ordinary burlap strips boiled for 
one-half hour before such use). Buy a saccharimeter. Add to the 
juice a saturated solution of water and sugar until the juice regis- 
ters 21 or 22 per cent sugar (a good rule of thumb is one-half 
pound of sugar dissolved in a gallon of water and added to each 
10 gallons of grape juice). 

The jar or keg in which the juice is placed for fermentation must 
be clean. 

I use a water seal after the day or two of the first violent fer- 
mentation. During this period the fermenting jars are allowed to 
overflow and the concrete floor is cleaned with the hose. 

The fermenting room should be kept at a temperature of about 
85 degrees Fahrenheit — an even temperature is the primary con- 
sideration. 

The time required for complete fermentation will vary from 2 or 
3 weeks to the same number of months. When the fermenting 
juice becomes still and clear and there is no discharge of gas when 
the rubber tube to the water seal is lifted slightly, fermentation 
may be regarded as complete. Then siphon the wine from the 
fermenting vessel and place it in the aging vessel which should be 
a thoroughly seasoned white oak keg or barrel — clean and 
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sweet. Keep this vessel tightly corked and filled to within one- 
half inch of the top. (Fill one-half gallon jars from the fermenting 
vessel and keep the aging vessel filled from these jars. 12 of them 
will do for a year when using a 40-gallon aging barrel.) 

Keep the wine in the aging barrel for one year, then siphon off 
into glass containers — clean. Let it remain in the glass con- 
tainers for another year. It is then fit for use and may be bottled. 
(Siphon from the aging keg to gallon jars, each jar is then siphoned 
into ordinary wine bottles as the wine is needed. Four one-fifth 
gallon bottles can be had from each gallon jar. This is wasteful but 
results in a clear wine.) 


Aunt Virginia’s Wine Cup 
Take 4 bottles of still Catawba wine, 1 bottle of claret, 3 sliced 
oranges, or 1 sliced pineapple, or both if you prefer, and 10 table- 
spoons of sugar. Let stand on ice in a very cold place for at least 
an hour. Just before serving add'1 bottle of champagne, or ap- 
_polonaris. 


eAunt Robbie’s Cup 


I quart claret, hock or ¥% tumbler powdered sugar 
cider (hard) % sherry glass Kummel, 
Juice of 4 lemons Maraschino or Curacao 


Juice of 2 limes 

A few strawberries, raspberries, cherries or slices of oranges with 
inner skin removed. 

After sugar is dissolved with other ingredients, put in refrigera- 
tor. Shake occasionally. Half an hour before wanted, put in it a 
large block of ice. Just before serving add 1 pint Appolinaris. 
Raspberry shrub can be substituted for cordial. 


Aunt Elinor’s Fruit (up 


Juice of 6 lemons, juice of 6 oranges, 1 quart of peach syrup 
saved from canning, slices of lemons and oranges and a few berries 
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or Maraschino cherries, 3 pints White Rock, big lump of ice. 
(Brandy peach syrup preferred.) 


eAunt Elinor’s Riesling Cup 


2 qts. California Riesling 6 lemons (juice) 
I qt. brandy peach syrup 4 oranges (juice) 
Berries, sliced oranges, mint, and pieces of pineapple. 


Aunt Virginia's Blackberry Wine 


Measure your berries and bruise them. To every gallon add 1 
quart of boiling water. Let the mixture stand 4 hours, stirring 
occasionally. Then strain off the liquor into a cask. To every gallon 
adding 3 lbs. of sugar. Let stand until October and bottle. 


‘Planters’ Punch 
Inspiration of Mrs. F. K. Bole 


2 qts. Jamaica rum 2 qts. charged water 

Juice of 14 doz. lemons Sugar to taste 

Juice of % doz. limes Serve with mint leaves, slices of 
2 ponies Curacao orange, lemon, or pineapple 


2 ponies brandy 


Aunt Uirginia’s Punch 


Fill a glass or china punch bowl half full of slices of pineapple 
and lemons, cut very thin and arrange in alternate layers, thickly 
strewn with fine white sugar. Pour over the fruit as much good 
claret as will almost fill the bowl, cover closely, and let stand 6 
hours. Then put in a large lump of ice, and when perfectly cold 
add a bottle of plain soda water. Serve in punch mugs, with slices 
of fruit in them. 
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Aunt Virginia’s Frozen ‘Roman Punch 


The juice of 10 lemons and 2 oranges. Add two pounds of sugar, 
the grated rind of 1 orange, and the whites of ten eggs beaten to a 
standing froth. Freeze the mixture until it is as stiff as snow, then 
beat into it rum to taste and 1 bottle of champagne or Rhine wine. 


Aunt Gertrude’s Egg Nogg 


10 eggs 1% pts. rye or brandy 
3 pts. of cream I pt. rum 
I pt. of milk 1 lb. sugar 


Beat the egg yolks until light, then add slowly the whiskey and 
brandy, then the rum. To this, add the milk and cream already 
mixed, then the sugar — lastly, fold in the egg whites beaten stiff. 

This makes 7 pints. 


Auntie’s Egg Nogg 


12 eggs 2 wine glasses of rum 
13 wine glasses of brandy _1 qt. cream 
12 tablespoons sugar 
Whip eggs separately. Stir sugar with yolks of eggs and add 
brandy, etc., slowly. 


Mrs. Boyle’s Egg Nogg 


Courtesy of Mrs. F. K. Bole 
12 eggs, yolks only, beat until light, then add 12 scant table- 
spoons sugar, beat again until very light. Add slowly 1 cup rum, 
beat in slowly, a little at a time, nearly 1 qt. of bourbon whiskey. 
Just before serving add 1 quart cream whipped very stiff and 1 
quart vanilla ice cream. 


Auntie’s Mint “fulep 


Put a few leaves of freshly-gathered mint and % cube of sugar 
for each julep in tall glass. Pour over it sufficient water to dissolve 
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sugar thoroughly. Let stand for 10 or 15 minutes, then stir but do 
not crush mint. After this and when you have everything ready, 
but not before, crush sufficient hard ice very fine and im- 
mediately pack each julep glass full. Then pour in portion of 
sweetened water and mint and fill glass with Bourbon or Rye 
whiskey. Stick a couple of sprigs of mint down on one side of each 
glass and serve with small napkin around each one. The more 
firmly you pack the ice in the glasses the less whiskey it will 
require. Unless ice is perfectly dry when packed the frosting will 
not occur on the glass. 


eAunt Emery’s Zabaglioni 


For each person use: 
Yolks of two eggs ¥% egg shell sherry 
3 teaspoons sugar 
Beat egg yolks with sugar and sherry thoroughly. Put into 
double boiler on stove and beat with egg beater for five minutes. 
Serve immediately in single glasses which have been warmed. 


Aunt Robbie’s Wassail Bowl 


The original Wassail Bowl was of hot spiced ale or sometimes 
a drink made with eggs, but a very good hot Christmas punch 
may be made of mulled claret, whole cloves, and fortified with 
whisky or brandy just before serving. Small red apples are attrac- 
tive bobbing in it. Lemon juice and sugar may be added. 


Hors ‘D’Ouvres 
CHEESE AND ANCHOVY CANAPES 


Politeness of Mrs. Fames C. Brooks 
I square cream cheese 1 heaping teaspoon French 
1 small piece butter mustard 
1 tablespoon grated onion 1% small jar anchovy paste 
¥% teaspoon paprika 
Mix and put on toast. 
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ANCHOVY CANAPES 
From Mrs. Brooks 


Mix butter and anchovy paste, add a very little lemon juice. 
Spread on thin bread and roll. Butter outside of rolls. Toast. 


HOT CHEESE BALLS 
From Mrs. Norweb 


2 teaspoons flour I cup grated cheese 
Cayenne 2 egg whites 
¥% teaspoon salt Crushed Brazil nuts 


Mix flour and seasonings with grated cheese and fold into the 
stifly beaten egg white. Mix well, roll into small balls and roll in 
crushed Brazil nuts. Fry in deep fat, 375 degrees F., until gold- 
en brown. Serve hot on toothpick as an appetizer or with salad. 


HAM AND CHEESE 
Kindness of Mrs. Clark Bole 
1 cupful of finely chopped ham 
¥% cup of finely cut York State cheese 
Moisten with catsup. Cut small rounds of bread slices and 
spread with mixture. Put together to make sandwiches. Toast 
both sides of sandwiches and serve at once. 


Aunt Robbie ’s Hors D’ Ouvres 


TOASTED CHEESE AND ANCHOVY 

Loaf of bread 2 teaspoons minced onion 

Package cream cheese Butter 

2 tablespoons anchovy paste 

Cut bread in very thin slices but leave together. Wrap tightly 

in damp cloth and let stand for several hours in refrigerator. 
Meanwhile combine cheese, anchovy paste, and onion, mix to 
smooth paste. Spread each slice with butter then with some of 
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mixture and roll up tightly. Brush rolls with melted butter and 
broil under medium heat, turning frequently until golden brown 
on all sides. Close grained bread such as sandwich bread is best. 


OPEN HAM AND HORSE-RADISH 
I cup ground cooked ham 16 rounds of whole wheat 
1% cup minced parsley bread, 1%4 inch thick 
2 tablespoons mayonnaise Butter 
2 tablespoons bottled horse-radish 
Combine ham, parsley, mayonnaise and horse-radish. Spread 
on bread rounds buttered. 


CREAM CHEESE PASTIES 
2 Philadelphia cream cheese Equal amount of butter 
As much pastry flour as the cream and butter together weigh. 
Prepare like a pie crust. Chill in ice box. Roll out one-half inch 
thick. Sprinkle with sugar and finely-chopped nuts. Cut in squares 
and bake in hot oven till slightly brown. 


DRIED BEEF AND HORSE RADISH 
Select good-sized pieces of dried beef. Spread thinly with horse- 
radish and then a layer of creamed cheese, or combine the horse- 


radish with the cheese before spreading. Roll. 


SHRIMPS IN SNAIL SHELLS 
Get set of large snail shells. Prepare sauce 4 la Newburg. Heat 
shrimps in it and put one in each shell with a little of the sauce. 
Insert a colored tooth-pick for a handle. Scallops or small pieces 
of lobster can be used in place of shrimps. 


TOMATO CANAPES 
Fry rounds of bread. Spread with Parmesan cheese mixed with 
salad dressing. Place on each piece a slice of tomato. Boil eggs 
hard and chop the whites fine. Put the yolks through a sieve. 
Cover tomato slices with chopped whites and heap up the yolks 
in small piles in middle of each piece. Sprinkle with salt, pepper 
and paprika. 
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TOMATO AND EGG CANAPES 
Select small and very ripe tomatoes. Spread rounds of toast or 
bread with mayonnaise. Put thin slice of peeled tomato on each 
round and on top of tomato a thin slice of hard boiled egg. Cover 
with pepper and salt and in the center a small amount of chopped 
water cress. 


TUNA FISH CANAPES 
Pound a cup of tuna fish till a paste is formed. Add teaspoon of 
olive oil, 14 teaspoon lemon juice, a drop of onion extract. 


STUFFED OLIVE AND BACON CANAPES 
Use small olives stuffed with onions. Roll each one in half a 
strip of bacon. Broil. Serve with colored tooth-pick inserted in 
each olive for use as handle. 


TONGUE CANAPES 

Cut slices of bread into rounds and saute in olive oil. Spread 
each slice with savory butter, and over that place a thin slice of 
- tongue. Spread cream cheese moistened with cream over top. 
Place slice of pimento-filled olive in center. 

Savory Butter. Mix one teaspoon each of mustard and curry 
powder to a paste by adding a little Worcestershire sauce and a 
few drops of Tabasco. Stir the paste into two or three tablespoons 
of creamed butter. 


CHUTNEY AND BACON CANAPES 
Roll up one or two pieces of Chutney in thin slice of bacon 
spread with soft cheese. Secure with colored tooth pick. Fry or broil 
till bacon is cooked. 


CHEESE CANAPES 
Pabstett cheese makes a very good spread for crackers, toasted, 
seasoned with paprika, or better yet with bacon yeast. 
Fill small inside stalks of celery with a Roquefort and cream 
cheese mixture. Not new, but always good. 
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OYSTER CANAPES 
Very small oysters wrapped in a strip of bacon and broiled and 
served with tooth-picks, or tiny canned sausages served in the 
same way are an addition to the hors d’oeuvres platter. 


CAVIAR CANAPES 

Caviar canapes may be varied by serving Russian caviar on 
canned artichoke bottoms, or caviar may be spread on toast and 
then covered with aspic and decorated on top with eggs or with 
tiny pearl onions, or with scalloped slices of cucumber which have 
been marinated. 

Red Caviar is more attractive-looking than black though most 
people do not like it as well. 

Swedish caviar which comes as paste is very good. 


“We shall unloose the fragrant seas 

Of seathing, sparkling wine, 

Which now the cobwebbed glass and wires 
And devious coils confine. 

And midst the pleasing revelry 

The praises shall be heard 

Of the large, cold bottle — 

Not the little hot bird.” 
Eugene Field. 


Perrectiy RELiaBLe Recipe ror Home Mape WINE 


Select two firm, ripe elderberries. Immerse in six quarts of good white 
wine. Add one quart of Curacoa, one quart of Kummel and two quarts of 
the best French brandy. Let stand twenty-four hours. Remove the elder- 
berries. Bottle. Be careful not to break the skins of the elderberries in 
handling or the flavor of the wine will be ruined. 

Punch. 


We drank many bottles of wine and eat a neat’s tongue, then home and 
so, very merry, to bed. 


Samuel Pepys. 


Inscription over the door-way of a tap-room in a certain men’s club— 
“Where the women cease from troubling and the wicked are at rest.” 


Old Recipes 
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Old Recipes 


Recipes from Great-great Grand-mother Susannah Brown’s 
cook-book, inscribed to one Lady Elizabeth Warburton by the 
author who signs herself: 


“Your ladyship’s 
most dutiful 
most obedient 
and most humble serveant, 
Elizabeth Raffald.” 


A NICE WHET BEFORE DINNER 


Cut some slices of bread half an inch thick, fry them in butter 
but not too hard. Then split some anchovies, take out the bones 
and lay half an anchovy on each piece of bread. Have ready some 
Cheshire cheese grated and a little chopped parsley mixed to- 
gether. Lay it pretty thick over the bread and anchovy, baste it 
with butter and brown it with a salamander. It must be done in 
the dish in which you send it to the table. 


TO ROAST A SUCKING PIG 


Let the pig be a month or five weeks old. Divide it down the 
middle, take off the shoulder and leave the rest of the hind part. 
Then take the skin off, draw sprigs of parsley all over the outside 
which must be done by running a skewer or larding-pin through 
and sticking a sprig of parsley in it; split it and roast it before a 
quick fire, dredge and baste it well with fresh butter, roast it a 
fine brown and send it up with froth on it. Garnish with green 
parsley. It is eat with salad. It is a grand bottom dish. 
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A VENISON PASTY 


Bone a breast or shoulder of venison; season it well with mace, 
pepper and salt; lay it in a deep pot with best part of a leg of mut- 
ton cut in slices and laid over the venison. Pour in a large glass of 
red wine, put a coarse paste over it and bake 2 hours in an oven. 
Then lay the venison in a dish and pour the gravy over it. Put 1 
pound of butter over it, make a good puff paste and lay it near 
an inch thick around the edge of the dish. Roll out the lid which 
must be a little thicker than the paste on the edge of the dish, 
and lay it on. Then pull out another lid pretty thin, and cut in 
flowers, leaves or whatever form you please, and lay it on the lid. 
If you do not want it at once it will keep in the pot that it was 
baked in 8 or 10 days, but keep the crust on to prevent the air 
from getting into it. A breast or shoulder of venison is the most 
proper for a pasty. 


TO MAKE A LEMON SYLLABUB 


To a pint of cream put a pound of double refined sugar and the 
juice of seven lemons, grate the rinds of two lemons into a pint of 
white wine and half a pint of sack; then put them all into a deep 
pot and whisk them for half an hour. Put it in glasses the night 
before you want it. It is better for standing two or three days. 


TO MAKE A WINE POSSET 


Take a quart of new milk and the crumb of a penny loaf, and 
boil them till it is soft. When you take it off the fire grate in half a 
nutmeg and sugar to your taste, then put it into a china bowl, and 
put in a pint of Lisbon wine carefully, a little at a time or it will 
make the curd hard and tough. Serve it up with toast on a plate. 
It is proper for a top dish at supper. 
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TO SOUSE PIGS FEET AND EARS 


Clean your pigs’ feet and ears. Boil them till they are tender, 
then split the feet and put them into salt and water with the ears. 
When you use them dry them well with a cloth and dip them in 
batter made of flour and eggs, fry them a good brown, and send 
them up with melted butter. 


TO MAKE COWSLIP WINE 


To 2 gallons of water add 234 pounds of powdered sugar, boil 
them % hour, and take off the scum as it rises, then pour it into 
a tub to cool, with the rinds of 2 lemons. When it is cold add 4 
quarts of cowslip flowers to the liquor, with the juice of 2 lemons; 
let it stand in the tub two days, stirring every 2 or 3 hours, and 
then put it in the barrel and let it stand 3 weeks or a month. Then 
bottle it and put a lump of sugar into every bottle. This is a good 
Wine against the consumptions or any inward complaints. 


PANOLA, FOR THE SICK’ 
From The Frugal Housewife 


Set a little water on the fire with a glass of white wine, some 
sugar, and a scrape of nutmeg or lemon peel. Meanwhile grate 
some crumbs of bread. The moment the mixture boils up put the 
crumbs in and let it boil as fast as it can. Just before serving add a 
teaspoon of rum and a bit of butter. This is a most pleasant mess. 
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Suggestions for a Cold Buffet 


Obviously, since we specialize in luncheon and supper dishes, 
it would be difficult to choose from the many delectable ones 
offered here in making up menus for such occasions, as it has been | 
requested that we should do. Many of the meats, most of the eggs 
and entrées, numerous desserts, and every salad could be used for 
that purpose. Several of the vegetable recipes give a different 
twist and taste to a commonplace article of diet. Our carrot-ring 
might be entitled “Carrots without tears.’ One husband has 
declared that our spinach soufflé actually takes the curse off 
spinach. Our egg plant en casserole and our creamed potatoes are 
something out of the ordinary. But the prospective possessor of 
this book must ferret out the possibilities of the hot dishes her- 
self. We offer here a few ideas but only for a cold buffét. 


For a formal cold buffét luncheon or supper, prepare Aunt 
Gertrude’s glacéd fruit and use as a centerpiece. If a soup is de- 
sired try cold cream of leeks from the Restaurant Robert. Aunt 
Dell’s garnished cold chicken or Miss Sullivan’s cold chicken in 
blanket makes an excellent piéce de résistance. Aunt Elinor’s 
tomato and paté de fois gras salad or Aunt Robbie’s greens salad 
would be a good accompaniment. For a side dish try Aunt Robbie’s 
apples-and-apricots, or if one hot p/at is desired use Mrs. Weir’s 
casserole of chestnuts, Alma’s cauliflower soufflé, Mrs. J. K. Bole’s 
rice croquettes, or Mrs. Norweb’s Chilean Pastel de Choclo. Aunt 
Emery’s light rolls would go excellently well with any of these or 
Mrs. Vail’s buttercup buns. For cold desserts, other than ice 
cream and cake, let us recommend Uncle Harry’s red oranges, 
Mrs. Barron’s Treasure Island, Aunt Gertrude’s Creme Brulée, 
or Mme. de Melik’s Paska, or Mrs. Teagle’s sponge roll. 

For a simpler meal any of the following will be found easy to 
serve and pleasant to eat. Aunt Robbie’s Canadian bacon with 
raisin and brandy sauce, served cold, or cold sliced beef or lamb 
with Mrs. Norweb’s sauce for these. Sweetbread and peas salad 
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or greens salad or Aunt Dell’s jellied chicken and celery salad; egg 
halves stuffed with little sausages or with red caviar; Little Moun- 
tain Cottage Cheese or a cheese board with imported Roquefort, 
Swiss, Brie, Stilton, Port du Salut, or domestic Golden Rich, Oka, 
or similar cheese make a wide appeal. Cinnamon apples or Mrs. 
Flory’s grapes with sour cream would do well as a side dish. Try 
Mrs. Vail’s Sally Lunn for bread or Mrs. Morse’s baked brown 
bread. Mrs. Hitchcock’s iced tea would be perfect with this meal, 
but hot coffee should be served with the other. For a simple 
dessert try Aunt Robbie’s prune-and-wine jelly with thick cream, 
Mrs. Clark’s Monte Bianco or Aunt Emery’s Chocolate Delicacy. 
Alma’s caramel custard is a very delicate concoction as is Mrs. 
Whiting William’s lemon pie. Then there are the ice creams and 
ices and the many delicious cakes, which make perhaps the most 
generally appealing dessert for a hot day. 

Any and all of these have been tried and proven. With a little 
knack and perseverance even an amateur cook should be able to 
prepare them as well as the originators. 

And so, wishing you good luck and confident your guests will 
feel with Jorrocks when, pressed by his French hostess to take 
more of an Apician meal he sighed, “Je would-era si je could-era 
mais je cannera pas,”— we leave you. 
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Chocolate and Marshmallow Icing (Aunt Elinor)... ... . 206 
Fresh Fruit Frosting Gunt Robbie)i ss) eis) eine eee 203 
Frosting Without Boiling (Aunt Elinor) - 20. 294 203 202 
Icing for Devil's Food (Aunt Elinor) .>. .... 2. 4.08 205 
Icing Without Boiling (Aunt Virginia) ........2.2.. 202 


Marshmallow Frosting (Aunt Robbie) . 
Maple.Icing (Aunt Emery)” <> (9...) ee 204 
Mocha Frosting (Aunt Elinor) 
Orange Icing (Aunt Dell) 
Grange Icing (Aunt.Elinor) 72 | 7) 203 


PELELES ANDAGANS <r regia tse aise 2) Aig tulle des 
Method of Making Jelly (Aunt’Dell) . 2. S66 ete s 
Method of Making Jelly (Aunt Elincr) 2-20 ee wee 
Method of Making Jelly (Aunt Emery) ........... 
Pesen Vanmenitsa Brooks) #0 sen ah oaled ve eos 
Heavenly Hash\(Aunt Gertride)e safle. howe ita sos 
Orange: Marmalade (Aunt Efinor)? > en 2 kee) bh ee 


MISCHEVANEOUS DMBATS ~ 25528) bx heen aie ee 
Baked Chickens(Aunt Robbie). 2 4: 2 oe sw 
Daced tam (aunt Binepy i. oo = Mee gts So! Galen BOR. ER 
Bacenbama (atin G ROI iy ut e.c ts Wa. Pee Spel at 
Baked Young-Rabbits(Aunt Robbie)". 24 20... 
raised Ham (Aen Emery) cit (. oe ee eo.) ae aed 
Brcsau: Chicken, (Aun e@mmery) fo ders) be a aS 
Byaisea@ctam (Aunt blinot)). fo as eee hw Se 
Beek Birds (Aunt Robbie)! sac. iiees os. 0s OR ad 
Beer sumryacim Witswmosland),. 5... ear utos Ie rd kL ee ee 
Canadian. Bacon-(Aunt Robbie) oh. .3 wa. coe ik ka woe 
CASSCGOe (UME INET Yc) s skip SW aca te kb arava s ee 
Casserole of Chicken or Birds (Aunt Virginia) . ....... 
Chiexenia la Milaryland (Auntie) 2.05 orto a 
Chicken: Casserole (Aunt Gertrude) 2. <2. we 40s 
Chicken. Croquettes (Aunt Virginia) <2. es 6 eee 
Chickensbiet Aunty Mattioli. oun as ail ots 2 ok 
Chicken and Sweet Bread Croquettes (Aunt Virginia)... . . 
Chicken, Sweetbreads and Mushrooms (Aunt Gertrude) . . . . 
Chicken Bugente (Aunt Gertrude)... so oe 2 6 Sead 
Cieicem Loatites DAttOn) vce) of eee ret PY OS 
ChickenaVWaldori, (Aunt/Robbie)iga. = “hides. i ee 
Coldt@hicken Garnished) (Aunt Dell) > 85 2-2 ae: 
ColdsChickentin Blanket (Miss Sullivan) 4:25. © J-. 2): 
Chappedubiyer (Agnt Virginia) 8) Se ce a 
Glile Com Carne (Mime Vinconnue) 26). be ee eS 
Creamed Sweetbreads (Marcia Parsons). .......... 
Curried Lamb, Veal, Chicken, etc. (Aunt Elinor)... ... . 
Currant Jelly Meat (Emery May Norweb) ......... 
Dutceteer Koast.(Aunt Emery) 2-20 oo. a 
Duckling with Olive Sauce (Aunt Robbie)... ....... 
ried Chicken (Grandmother Holden). ..-....-..... 
Pijed- Chicken (aune. Mattie) 2 ofc os Oe a 
Hired Sweetbreads (Aunt: Robbie) .. 0.605 . 2 ee ee. 
Guinea Pow!) (Aunt*Robbie) = . b..%ihso ne ee ae. 


Gipsy Ham (Aunt Robbie)" 282. -a-)* een eee 
Ham Loaf unt Elinor)" Seog 8) 27. eee ee 
Lamb Chops a la Maintenon (Aunt Virginia) ..... . 
Lamb Chops (AuntGertride)mggigat.) 40-0 aoe ance 
Lamb Roast Cooked Like Venison (Grandmother Holden) . . . 
Meat Loaf (Aunt Dell): ee ee ieee See ee 
Mexican Tongue (Miss Morse) :2 5. 6.2) ees i lates 
Mincederlam: (Aunt Robbie) isn ene 
Mock Sweetbreads (Aunt Virginia)... ........ 
Perochkas(MimerdetVelilc) Resear anne ae ee ne i 
PorkiTenderloins (Aunt; Emery) 2. “ye oe eee 
Pot Roast ide Luxe (Aunt Robbie) yn 2 1 2 ee 
Pressed Duck, Tour d’Argent (Mrs. Brooks)... ... . 
Pressed Duck, Tour d’Argent (Emery May Norweb) . . . 
Roast Wild Duck a la Presse (M. Bourdelay) ...... 
Roast.Pheasant (Aunt: Dell) eae eee ee 
Spanish Liver (Mme. T'Inconnué)==. 3 ses 2 1 be 
Spareribs (Aunt Robbie)r (02 a2 Lae) as Se een 
Swedish Meat Balls (Aunt Robbie) .......2:... 
Veal:Birdsi(AuntiDell) #easmans oe cee 
Veal Loaf (Aunt: Vitgiiia) ieee ena ee ee ee 
Veal or Chicken Mousse (Aunt Dell) . . . ys... . =. 
Veal:Scallopini (Aunt: Eimery) 7 gonens er ee ee 


OLD RECIPES 
PASTRY AND PIES 


Cherry Pie de Luxe (Mrs. Morse) 


Fresh Fruit Pie (Aunt Robbie) 
Lemon Pie (Mrs. Whiting Williams) 
Lemon Pie (Aunt Gertrude) 
Lemon Pie (Aunt Virginia) 
Lemon Pie (Delia White Vail) 
Lemon Meringue Filling (Delia White Vail) 
Mince Meat (Aunt Virginia) . 
Mince Meat (Aunt Elinor) 
Pastry (Great-Grandmother Bulkley) 
Pastry (Aunt Robbie) 
Puff Paste (Aunt Gertrude) 
Pumpkin Pie (Aunt Robbie) 


Apple Pie (Aunt Robbie)? Gaia at ee ee ee 
Apple Pie with Canned Apples (Grandmother Holden). . . 
Blueberry: Pie (Aunt: Robbie) eee ee 
Deep Apple Pie (Aunt Robbie) . . vant res 


FAC KEES GNDUPREOERVES Bee on ee ed eel a 209 
Brandied Peaches (Aunt Robbie)( 0. 2s ee QII 
Cucumber Picklesi(Aunt: Virginia) © oo kee oy 212 
Green’ Tomato ey (Aunt Virginia) 8 212 
Orange Marmalade (Aunt Elinor) 20.050 ee 210 
Pickicn Beers (aie Panola th Se ee 213 
Piekied Oysters (Aunt Virginia). fos. lo. oe 214 
Preserved Strawberries or Cherries (Miss Morris). . . . .. . 210 
Spicca Mo veters (Aunt. Vargmiaye 2 hoe 2s er OR ee DS 
Sweet Tomato Pickle (Grandmother Holden) ........ 212 
Tomato Soy (AUnE Enon) sth eek. eR ee 8 ee 213 
Watermelon Pickle (Aunt: Kobbie) 0-0 > 25. 2 «J a 213 

PREGACE ee? O.fiksot oP DETIONG a Soe oe ae xi 

PREFACE TO USECOND EDITION -¢=. 5) 2 2. Ss 6 ee aS XV 

PRESEN ON SPEECH, 6 260 5) 5 ketene oe oe BOE xiii 

POI MND Tie Oe. oe ee on 133 
aAppicarucding (Delia White Vail os ia 138 
Apple-Gingerbread Pudding (Mrs. Flory) .......... 139 
Appleone rime \iarcia- Parsons) =) 202) pe 138 
Piacomudaing (AuUne Rabe) (0. 2. ee 2 136 
Blueberry Pudding (Aunt Virginia)... 6. 141 
Bitebes i Cakes (Aunt Ropvie) 6 5 o's OY oS eG 140 

ebimeberry Cakes (Alma Johnson) 6.0 fe a 141 
Caramel Custard (Alma Johnson) «2-9. 2. se 137 
Cetperudcme (Sunt Binety) oo 133% 

mortage Pudding (Aunt Virginia) © 6 i a 133 
Cottace Pudding (Miss Wing) oe 134 
Chacolate Pudding (maminimery) oF ee ee ee 145 
Checolaremudaing (Auue Delp ya ee 145 
ChocolateSouthew(Aunt Elizabeth) 225-57. 8.02. eee 146 
Datewucdnig (Aunt Robbie) 88). foo ee 8 141 
English Plum Pudding (Aunt Plinor) <-. 2 2. 142 
Eneusn Plum Pudding (Aunt-Gertrude). 0. 1. 2. see 143 
Pig Cae (AMG ReMery yo. be eh ee 142 
Pee locwmanunt Matte). 5) 142 
Praise bapoca (sunt Diattic) ee... ee ee ee 140 
Grape Nuts Puff Pudding (Miss Morse). . ........ . 136 
ingen odame (Aunt Enon) a ee ee 136 


Widrumboceme (tinue) eh De 135 


Lemon Cake Pudding (Mrs..Strong)" S754. oes eee 145 
Maple Soutié (Emma sAhlin) so a2f =) ee ee 146 
Omelette Soufflé (Aunt Gertrude)”: 5 a ee 147 
Orange Cream Sponge (Aunt Robbie). . - ..-- 2. 2-4. 144 
Plam! Padding (Aunt) Virginia) oe.) ats inas 6 ge ee ee 143 
Prone. Dompling (Aunt: Matti¢).9 2 yas. 4 «20 ee 140 
Prone. Pudding (Aunt Virginia) “4.7 =) 2 ake ee eee 139 
Rice Souflé: (Mrs; Brooks)t oe © adi ee ee 146 
Sailor Dufk Pudding:(Mrs.. Morse) @ 2% toy -ae-gn ee ee 135 
Spice Pudding (Aunt Dell) a7 Batocp ices Gee ere ee 135 
Surprise Apple:Cake'(Aunt Emery) 9.92%) a2 0-9.) eee 138 
reasure:|sland(Mrs.. Barron) @a-e es -e ee ee 
Whole Wheat Pudding (Aunt Gertrude) .......... 134 
SALADSZAND SAUCES (cee. see tat nee, Oo ee III 
Allivator, Pear Salad (Aunt Robbic)e > 5. 00 i eee 113 
Bread and Tomato Salad (Aunt Robbie) ......3..... 117 
CelenacsSalad (Aunt Blinor) ieee ee 113 
Cottage Cheese Saladi(Mrs: M7 Be Boley 34a ee ee 113 
Cream Cheese Salad (Aunt: Dell) (05 3 22a Nae. ee 114 
Cranberry Salad (Mme.l incontiuc) giceee 4 ea) re ee 114 
Brozen:Salad:(Auntic) im tiemnreni tt cao ke eae ee 114 
Hrozenslonratoroalad (Aunt Gertrude) meme ae nee eee 117 
Grape Salad (Mmeolinconnuc) - 7 gegen ie ee II§ 
Greens. Salad (Aunt Robbie)! 32 = een 
Jellied Chicken and Celery Salad (Aunt Dell). ........ 179 
Jellied ‘Tomato:Salad) (Aunt; Dell) = eens ee eee 117 
Lime Gelatin Fruit Salad (Mme. ’Inconnue). ........ 115 
Pear and: Pineapple Salad: (Aunt Dell) ) es eee 116 
Pineapple and Marshmallow Salad (Aunt Gertrude) .... . 11S 
Potato:Salad, (Mrs.:7“Ky Bole)" 9u, aca roey ae ere 116 
Potatoiand Egg Salad (Aung Dell) on ee ee 116 
Sweetbread and Peas Salad (Aunt Robbie) ......... 116 
Tomato Salad)(Aunt: Emery)” ey sae ee ee 117 
Tomato and Cream Cheese Salad (Mrs. J. K. Bole). . . . . . 118 
Tomato Paté and Aspic Salad (Aunt Elinor)... ...... 118 
SAUCAD* DRESSINGS fps 5 es eee ee 118 
Boiled Dressing (Aunt Dell)) = © 2-¢ ie gi oe 119 
Chicken Salad Dressing (Aunt Virginia). .......... 120 
French Dregsing (Aunt: Robbie)’ 62835 4 ee ee ee 118 
Mayonnaise (Aunt. Virginia). “1-2 aga 4 11g 


Mayonnaise with Sour Cream (Aunt Robbie) 


Roquefort Dressing (Aunt Robbie) : 2. 6. 5 2. 1. ce. 121 
Salad Dressing with Herbs (Mrs,,Coe) 6. es a eke GS 11g 
Sour Cream Dressing (Aunt Robbie) .........2.2.. 120 
Waltham Salad Dressing (Delia White Vail)... . 2... . 120 
SO CRS earrings oe Tae a eo WS 118 
Apple and Horseradish Sauce (Mrs. Morse) ......... 123 
Bechamel Sauce (Delia White Vail) 2 5.9) 2 2. ee 127, 
Beefor anib Gravy (Aunt'Robbie) —. o.oo 124 
BitterChocolate'Sauce (Aunt Robbie) <9: . . 5.0% 4 6 ee 129 
Bread. saucev(Aunt Dellin se. 6 es OG ek ee 125 
Celery Sauce (Aunts tema) a ee ek fe 126 
Credimesauce (Aunt mOnRIC) 200 ia et ek. Oe see len 126 
Creamy.snuce (Auntivirginia) oA Ts a 127 
Cregmycauce (its \c Ko-Bole)yo be a OG 127 
Cuprberland Savice (Aunt Dell): 9: ...46 5 5. 0 SS ee 122 
Cucumbers to Serve with Fish (Mrs. J. K. Bole)... . ... 121 
Currant jellyssauce (Aunt-Robbie)) fer so ao a EG 124 
Devonshire Cream (Aunt Robbie) ...;........... 129 
Hoamy oancetannt yitginia) 2. 2 oe ho ea 128 
FAAGAES ICOM AUNEMRODDIC) © cies ok ke eet 128 
Hollandaise Sauce(Aunt Robbie) =... 255 45. 2 126 
Horseradish sauce (Mrs. J. K; Bole) . 2... . 2 fe es 124 
Hot Chocolate Sauce (Aunt Virginia) . ... 60. en ee wt 129 
Orange Sauce for Duck (Aunt-Gertrude) . 2°. 2. vc es 125 
Raisin pauce tortiam (Aunt Robbie). ©. 64. 6. Sl se 123 
Raspberry sauce (Aunt Kopbie) *29) 6 ee ee 129 
Red Cinagzmon Apples (Aunt Robbie): 2. 2.5. . 2. 2s 123 
Sauce for Chopped Chicken or Lamb (Aunt Emery) .... . 124 
parcetoe Pam uNant Gertrude). (7 3). oe tw a aS 123 
Sauce Meuniere (Aunt Gertrude) :@,.. ........... 121 
Sauce Norvegienne for Fish (Emery May Norweb) ..... . 121 
Strawberry Hard Sauce (Aunt Dell)“. 2... 2.2.2... 128 
Stuffing for Turkey or Chicken (Aunt Robbie)... ..... 125 
omaromance (AUNEInery) og i a 122 
Womato sauce (Miss Cofinberry): sc ahh a 122 
Wilted’‘ Cucumbers, (Aunt Robbie)". . fs. or 122 
VellawecaucenAune Delmer see fo la Sie 127 
DUM NB EOG Ott ee eke ce hgh ce oes gs ee 21 
Beer Soup (Emery May Norweb) . i"... 2. we 26 
Black Bean Soup (Grandmother Holden) .......... 27 


orsig Soup Cran Gerrudes- hc) giao cf wou. es Ma 27 


Cheese:'Soup (Aunt Emery) = Dac06 = sien = 5 eee 28 
Cheese:Soup (Aunt Virginia) qr te. eee eee ee ee 28 
Chicken and Mushroom Broth (Aunt Robbie) ....... . 22 
Chilean Tomato Soup (Emery May Norweb) ........ 24 
Cold Cream of Leeks (Restaurant Robert). ......... 25 
Consomme (Villa. Marguerita). 2 29-0 5 60-1, <0 eo ee 23 
Cream of Asparagus (Aunt: Mattie) a) 0 een ee 26 
Cream-of Hresh Peas (Aunt: Robbic) ass en ain nee 24 
Cream of Mushroom Soup (Aunt Robbie) .......... 25 
Cream of Tomato Soup (Aunt Emery) (>.> (53) 2 oa 28 
Cream of Vegetable Soup (Aunt. Deil)=. 206s: eae sn ane 24 
Lima_.Bean: Soup (Aunt: Robbie) = ee aaa + ee a5 
Okra, Gumbo, (Auntie) eso) ene ee 28 
Onion Soup (Aunt Emery)* 9: a ses ed ee 26 
Patsy's Hayorite Soup (Aunt Robbie) 2 1 gas ae 23 
Plain. Soup (Aunt<Emety) | 2 sy ee ede ee ee 22 
hin. Soup (Aunt Robbie) 2... aces oq ee eee 22 
Tomato Soup with Stock (Emery May Norweb) ...... . 24 
White: Soup. Stock. ola 05-3 cake eee a ene 21 
Vegetable Broth {Miss Morse) Fo. 2 tes ae) oe 22 
SUGGESTIONS FOR A COLD BUPEETs 2 =] s.400 Wane 246 
Bet ra TABLE - 0. 3 <:..+ een eee fore. ee ee 219 
Accompaniments for Lea (Aunt Eimot) 6 = 2s og ee 219 
Accompaniments. for Téa (Aunt: Robbie) | & i) aoe ee op) 
Cora Meal:Crisps (Aunt Emery) S225 9 eo2 ee ee 225 
Cream, Cheese Pasties (Alma Johnson) >... 242 0 Mae cee 225 
irish: leca-Cake. (Aunt Dell). % jaws ee eee ee 224 
Mushroom Sandwiches (Aunt Gertrude). .......... 223 
Puffed Crackers (Aunt Emery); 7. js0cho cs See 224 
Lea. Cookies. (AuntGertrude)= a. 0 i. 5 sh 6 eee ee 224 
dea Rusks: (Alma JohnsOn)s som bs) a. cee e 224 
VARIOUS VEGETABLES” “f2> one caer 93 
Asparagus 05 So nam ean ached once cee ee eee 93 
Baked Lima Beans (Aunt Emery) j.0 a) eee ee 94 
Baked Stuffed Onions (Aunt Gertrude) ........2.2.. 100 
Baked ‘Tomatoes (Aunt Gertrude). 2 -.0. 0s) gu eee 106 
Beets oo. soipos dn es. ep eee a eK he 95 
Braised Celery (Aunt Robbie) = 2m. > x0 bo ae 99 
Broiled ‘Tomatoes. (Aunt, Emery) “5.2. 106 


Brussel Sprouts 


Candied Sweet Potatoes (Auntie):. ©. 26.0. 2 eS 104 
Cabbage en mre tinh a: ou ak 2S Gils (ent, asc Ak eee 95 
CALOLS A nope ae ae ae Se Nene en dS 96 
Carrot hinag (Aunt Bimeéry ye a. ie i eae ee 96 
Cae ROWE sa NE re tte sete I ee. ye Rrtes 97 
Cauliflower Soufflé (Alma Johnson) . . 2. 5 5. 0. . 8. 97 
Cele yrcn ure arene Reel et bees Pe Se TS ig) Saecee 99 
Corn nowder, (Aunt Elton). bioe 2 Bo  a 98 
Corahrittere (AUne. VPM) a oe hs 98 
Cor Betrers(Aunt Gertrude) = 2 0 ee ee 98 
Cream Potatoes (Aunt. Robbie) 4). 2c fe 8 IOI 
Cream Poustoes (aunt iliner) 6 3 ee a hed IOI 
moo Pant en ascerole (Mrs, JK Bole) « <0. 0. ee 99 
Bop Pit eircters (Aunt-Virginia). 2. oes ee ke 99 
Pee Mee ADD Avemns a Shoe ek ae ee a ew ag sl See toe 96 
Fried Tomatoes with Chicken Gravy (Aunt Robbie). . . . . . 107 
ksingedOntons aunt Robbie) © Geo i we es IOI 
sioney baked Omions (Aunt Emery) * . 2 .0< 55. os -. ees 100 
Wetts eT EICROKCS age) nee aR Pe EN 94 
Dee RCo are cere De el Tey, Oe RL ar ol oN 94 
Mashed ¥otatees (Aunt’Robbie) 3) er kk 102 
iectnpUroitooking Vepetabies 2-0 5 6 Foes hon 93 
Mirshrodms (Aunt Robbie) 92.5. = cle ak 100 
Pimento; Potatoess(MmeslInconnue)) =... = =°s . 6 s aoe 102 
eG ea Omt ee Me ee re sn eet. oe akg. ste ws Ba a 101 
Potatoss Anna (Aunt Gerthadey 95 2 6. he eh we 102 
PorsOes LOretee: (AUNEM Mery) oe tee Se 102 
Squeezed. Potatoes: (Aunt Robbie) 2 ek a ne a yileg 103 
Siiticder oratoes CAmnt Virginia) ee Se ak ce Cae 103 
Sioned OratOes (AGM RODDIC). (2. Jee ee Ba 103 
piwee: | oratoes (cla Creole Days) oF, ii. gs a 104 
Sweet Potatoes and Apple Sauce (Aunt Robbie) ...... . 104 
Se ee ee er ee nl a a Pg ne Se es 97 
SI ES sR AT era Pe 94 
Sec Per Plant (AMNE RODbIC) 6 0s re ee 99 
StuteasLomacoes (AUne Kino) 3) ee a ee 106 
Spagetti Lettrazzint (Aunt Gertrude) 2. 0. nes 105 
Spinacmmvioid (Aunt Gertride) . 5 so. 2 ee 106 
Soimach poume (Almaijohnson): 9 ts ee 105 


Dircesnimiee apvage a er. oe ks 96 
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